P AN NOW,, be there 
ie ctober 16 to 2/ 


HE 26th Annual Convention of the Insti- 

tute of American Meat Packers at The 
Waldorf-Astoria New York, October 16th to 
21st, will be bigger and better than ever! 


A carefully planned program covering all 
branches of the Industry has been prepared 
... the speakers and their subjects have been 
selected with utmost care ...the exhibits of 
packing ‘house equipment and supplies will 
be the most complete yet shown . . . nothing 
has been left undone to make the conven- 


tion and all the sessions practical and profit- 
able for all. 


We are proud, as an Associate Member, to 
be able to give our support to such a splen- 
did organization that is accomplishing so 
much good for the great packing industry. 


Come prepared to combine a profitable 
conference with an enjoyable time! And 
while you are in New York, we most cor- 
dially extend for your use the facilities of 
our offices. 





THE WALDORF-ASTORIA ce Te? . * 99 
49th and 50th Streets at Park Avenue It’s Better Packed in Tin 


CONTINENTAL CAN COMPANY, INC. 


NEW YORK: 100 E. 42nd St. 
CHICAGO: 111 W. Washington St. SAN FRANCISCO: 155 Montgomery St. 
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More profit in Bacon from thin bellies— 
when sliced on the Bias 


THE IMPROVED 


TRUNZ-BUFFALO 
BIAS 


Bacon Slicer _ . 














REALLY TWO MACHINES IN 
ONE — CUTS STRAIGHT AS 
WELL AS ON THE BIAS! 


HIS improved bacon slicer gives you a 

41% imerease in the width of your 
bacon—from thin bellies. It enables you 
to get regular prices for a product that 
would ordinarily be sold at a sacrifice. It 
produces a slice that shows more lean 
meat—an added selling feature. Many of 
the prominent packers are now using 





this slicer. 


It will certainly pay you to write for full particulars and list of users. 


JOHN E. SMITH’S SONS COMPANY 
50 Broadway Buffalo, N. Y., U. S. A. 
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Program of the 26th Annual Convention 


Institute of American Meat Packers 


Progress in meat packing— 
either in operations or merchan- 
dising—depends on the develop- 
ment and exchange of practical 
information, and the adaptation 
of what is learned to daily needs. 

That is the reason for trade 
papers and trade associations. 

That is why the Institute of 
American Meat Packers has grown 
to be one of the foremost trade 
associations in the country, and 
why it is holding an annual con- 
vention this year—when some 
others are not. 

There are problems to be dis- 
cussed and acted on. There is 
information on vital trade topics 
to be disseminated. 

That is why the 26th annual 
packers’ convention will be held at 
the new Waldorf-Astoria hotel in 
New York City from October 16 
to 21, and why on October 24 
THE NATIONAL PROVISIONER will 
print in full the proceedings and 
events of that convention. 


Convention Features 
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High lights of the convention .. Y 


sessions this year will be the re- 
ports on trade practice code prog- 
ress, the movement for uniform 
state meat inspection and internal 
developments of the industry 
along both processing and mer- 
chandising lines. 

The Conference of Major Indus- 
tries will discuss the current situ- 
ation with industrial leaders of 
Europe and America as speakers, 


and the concluding banquet will 


be a World Friendship Dinner 
with speakers and guests of honor 
from all parts of the world. 


BIGGER AN’ BETTER ’N EVER. 


An exhibit of packinghouse 
equipment, machinery and sup- 
plies will picture the progress of 
the industry in methods and ap- 
pliances. 

Following is a full outline of the 
convention program and plans, for 
the guidance of those who attend: 


Sectional Meetings 


(All meetings are held at the Waldorf- 
Astoria Hotel.) 


FRIDAY, OCT. 16. 


OPERATING SECTION. 
Room A, 10:00 A. M. 

R. F. Eagle, Presiding Chairman. 

H. J. Koenig, Program Chairman. 

1. Trends in the Design and Selec- 
tion of Packinghouse Equipment, J. J. 
Dupps, jr., Cincinnati Butchers’ Supply 
Corporation. 

Discussion. 

2. Developments in Processing, S. C. 
Frazee, Wilson & Co., Inc. 

Discussion. 

3. Utilization of Packinghouse By- 
Products, H. J. Koenig, Armour and 
Company. 

Discussion. 

4. Lard— Refining, Hydrogenating 
and Deodorizing, F. C. Vibrans, Re- 
search Laboratory of the Institute of 
American Meat Packers. 

Discussion. 

ENGINEERING AND CONSTRUC- 
TION SECTION. 
Room A, 2:00 P. M. 

Allen McKenzie, Presiding Chairman. 

H. P. Henschien, Program Chairman. 

1. Our Results with Rock Cork for 


:: Packinghouse Insulation, Fred Butler, 
> Kingan & Co. 


Discussion. 
2. The Advantages of Central Sta- 
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tion Power, C. K. Nichols, New York 
Edison Company. 

Discussion. 

8. Economies Resulting from Plant 
Generated Power, W. A. Shoudy, Con- 
sulting Engineer. 

Discussion. 

4. The Diesel Engine as a Source of 
Power in the Packing Industry, O. A. 
Anderson, Armour and Company. 

Discussion. 


SALES AND ADVERTISING 
SECTION. 
Room B, 2:00 P. M. 

R. H. Gifford, Presiding Chairman. 

I. M. Hoagland, Program Chairman. 

AS Reducing Distribution Costs, 
I. M. Hoagland, Chairman, Committee 
on Distribution Problems. 

Discussion. 

2. How One Meat Packer Has 
Obtained More Volume, Better Prices, 
and Lower Costs, Howard C. Greer, 
Director, Department of Marketing, 
Institute of American Meat Packers. 

Discussion. 

3. The Producer’s View of Meat 
Selling, J. D. Harper, Manager, Na- 
tional Live Stock Publishing Associa- 
tion. 

Discussion. 

4. After the Dealer Buys—What 
Then? John C. Cutting, Advertising 
Manager, Wilson & Co., Inc. 

Discussion. 

5. A Most Important Factor in Your 
Business—The Housewife, Miss Alice 
Blinn, Director, Delineator Institute. 

Discussion. 


SATURDAY, OCT. 17. 


CHEMICAL SECTION. 
Room A, 9:30 A. M. 


Millard Langfeld, Presiding Chairman. 


L. M. Tolman, Program Chairman. 

1. Commercial Discoloration in Cured 
Meats, With Particular Reference to 
Sausage, W. Lee Lewis, Institute of 
American Meat Packers. 

Discussion. 

2. (a) Demonstration of a Practical 
Cellar Test for Nitrites. (b) Studies on 
Cleaning Aluminum Ham Containers, 
F. C. Vibrans, Research Laboratory of 
the Institute of American Meat Packers. 

Discussion. 

3. “Five Degrees,” L. M. Tolman, 
Wilson & Co., Inc. 

Discussion. 

4. Shrinkage in Cooking Meats, 
C. Robert Moulton, Institute of Ameri- 
can Meat Packers. 

Discussion. 


LIVE STOCK SECTION. 
Room B, 9:30 A. M. 
E. N. Wentworth, Presiding Chairman. 
1. The Influence of Soy Bean Feed- 
ing on Meat Products, Sleeter Bull, 
Associate Professor of Animal Hus- 
bandry, University of Illinois. 
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Calendar of 


Convention Activities 
Friday and Saturday, 
October 16 and 17 
Sectional Meetings. 
Monday and Tuesday, 
October 19 and 20 
General Convention Sessions. 
Wednesday, October 21 
Eighth Conference of Major Indus- 
tries. (Held at Columbia 
University.) - 
Wednesday Evening, October 21 
World Friendship Dinner. 




















2. Mutual Problems of Packers and 
Order Buyers, C. B. Heinemann, Ken- 
nett-Murray Co., and F. G. Ketner, 
National Order Buying Company. 

Discussion. 

38. The Value of Uniform Standards 
for Grading Swine (discussion from 
chair and floor). 

4. Importance of Swine Types to the 
Packer, W. S. Nicholson, Wilson & Co. 

Discussion. 

5. Live Stock Losses and How to 
Prevent Them, E. S. Waterbury, Chair- 
man, Committee on Marketing Methods 
—Pork. 

Discussion. 

6. Value of Uniform Standards for 
Grading Beef, C. R. Hood, Chairman, 
Committee on Marketing Methods— 
Beef. 

Discussion. 


Convention Sessions 
MONDAY, OCT. 19. 
SESSION I. 
Waldorf-Astoria, 10:00 A. M. 

Presiding: F. S. Snyder, Chairman 
of the Board. 

10:00—Address, F. S. Snyder, Chair- 
man of the Board, Institute of Ameri- 
can Meat Packers. 

10:30—Trend of Live Stock Produc- 
tion, C. B. Denman, Live Stock Member, 
Federal Farm Board. 

10:50—Current Trends in Merchan- 
dising Meat at Retail: 

(1) From the Viewpoint of the 
Chain Store, T. A. Connors, Na- 
tional Meat Buyer, The Great 
Atlantic & Pacific Tea Co. 

(2) From the Viewpoint of the 
Individual Dealer, Peter V. 
Bouterse, Vice President and 
General Manager, McCann and 
Company, Pittsburgh. 

11:30—Appointment of Committees. 
SESSION II. 
Waldorf-Astoria, 2:00 P. M. 
Presiding: Thomas E. Wilson, Chair- 
man Institute Plan Commission. 
2:00—A New Plan for Improving 
Personnel, Thomas E. Wilson, Chair- 
man, Committee on Educational Plans. 
2:20—Chemical Research Program of 


'e 
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the Institute, with Special Considerg. 
tion of Lard, L. M. Tolman, Chairman, 
Committee on Scientific Research, 

2:40—Plant Operating Program of 
the Institute: 

a. Standardization. (Speaker to be 
announced). 

b. Recording, R. F. Eagle, Chair 
man, Committee on Recording, 

c.Fire- and Accident-Prevention, 
(Speaker to be announced). 

d. Engineering and Experimenta- 
tion, H. J. Koenig, Chairman, 
Committee on Engineering and 
Experimentation. 

e. Packinghouse Practice, §, ¢ 
Frazee, Chairman, Committee on 
Packinghouse Practice. 

3:10—Presentation of Prize Idea 
Awards, W. E. Felin, Vice-Chairman, 
Institute Plan Commission. 


TUESDAY, OCT. 20. 
SESSION III. 
Waldorf-Astoria, 10:00 A. M. 
Presiding: George A. Schmidt, Vice- 
Chairman of the Board. 
10:00—Practices Examined Under the 
Code, Arthur Fisher, Counsel to the 
Institute’ on Cases under the Code of 
Trade Practices. 
10:25—Value of Standardized Live 
Stock Grading, E. S. Waterbury, Chair- 
man, Committee on Marketing Methods. 
10:45—Purchasing: (1) How to Bene- 
fit from the Institute’s Activities, (2) 
Cooperation Between Operating and 
Purchasing Departments, J. B. Rogers, 
Chairman, Committee’ on Purchasing 
Practice. 
11:05—Current Standards of Quality 
in Sausage as Factors in Demand, 
George A. Casey, Vice President, Wil- 
mington Provision Co. 
11:25—Awarding of Gold and Silver 
Buttons, W. F. Price, Vice President and 
General Manager, Jacob Dold Packing 
Co. 
SESSION IV. 
Waldorf-Astoria, 2:30 P. M. 
Presiding: Wm. Whitfield Woods, 
President. 
2:30—Needs of the Industry, Wn. 
Whitfield Woods, President, Institute of 
American Meat Packers. 
3:00 — Uniform Meat Inspection, 
Recommendations, Oscar G. Mayet, 
Chairman, Commission on Inspection. 
a. A Bill Providing Federal Finan 
cial Aid to and Cooperation with 
States. 
b.A Uniform State Meat Inspec 
tion Law. 


{NOTE: The Commission on Inspect 
appointed two years ago, has oe ro 
after careful study, proposed D hee’ 
bringing about a system of Mil be 
state inspection.. Those bills W 
submitted to thé convention at 
time.] 


4:00—Business Session: Reports of 
Committees, Election of Officers, et. 
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Cyrus H. K. Curtis 
George Eastman 
Thomas A. Edison 
Harvey S. Firestone 
Henry Ford 

T. W. Lamont 
Adolph S. Ochs 
Julius Rosenwald 
Charles M. Schwab 
Orville Wright 
Owen D. Young. 


GUESTS OF HONOR. 

Vittorio Orlando, former Prime 
Minister of Italy, and head of the Ital- 
ian Delegation to the Peace Conference 
at Paris. 

Frank B. Kellogg, co-author of the 
Kellogg-Briand pact by which many 
nations outlawed war. 

Friedrich Wilhelm von Prittwitz und 
Gaffron, the German Ambassador to the 
United States. 

Yukio Ozaki, 
Japan. 

General John J. Pershing, who com- 
manded the American Army in France. 

Field Marshal Sir William Robertson, 
formerly Chief of Imperial General 
Staff. 

Commander A. C. Read, who made 
the first airplane flight across the 
Atlantic. 

Sir Arthur Whitten Brown, who 
made the first non-stop flight across 
the Atlantic in an airplane. 


Admiral Richard Evelyn Byrd, who 
flew over the Atlantic and over both 
the North and South Poles. 

Dr. Hugo Eckener, Commander of the 
Graf Zeppelin, who first circumnavi- 
gated the globe in an airship. 


DISTINGUISHED GUESTS. 
Dr. William Cuno, of Germany, Chair- 


man of the Board of the Hamburg- 
American Line. 


Conference of Major 
Industries 
WEDNESDAY, OCT. 21. 


McMillin Academic Theatre, Columbia 

University 10:30 A. M. and 2:00 P. M. 

Under the auspices of Columbia Uni- 
versity and the Institute of American 
Meat Packers, with the cooperation of 
the Chamber of Commerce of the State 
of New York and the Merchants’ Asso- 
ciation of New York. 

Subject: “The Current Situation.” 


MORNING SESSION. 


Presiding: Nicholas Murray Butler, 
President, Columbia University. 

“Steel,” Fritz Thyssen, Chairman, 
United Steel Works, of Germany. 

“Agriculture,” Arthur M. Hyde, Secre- 
tary of Agriculture, United States of 
America. 

“Automobiles,” André Citroen, Presi- 
dent, Citroen Motor Works, of France. 
LUNCHEON SESSION. 

Those attending the Conference will 
be guests of the University at a buffet 
luncheon at the Faculty House immedi- 

ately after the morning session. 


AFTERNOON SESSION. 

Presiding: Thomas E. Wilson, Chair- 
man, Institute Plan Commission, Insti- 
tute of American Meat Packers. 

“Electricity,” Dr. Carl S. von Siemens, 
President, Siemens and Halske, of 
Germany. 

“Commerce,” Robert P. Lamont, 
Secretary of Commerce, United States 
of America. 

“Shipping,” Dr. Wilhelm Cuno, Chair- 
man, The Hamburg-American Line, of 
Germany. 


noted statesman of 


Friendship Dinner 


Under the auspices of Columbia Uni- 
versity and the Institute of American 
Meat Packers, with the cooperation of 
the Chamber of Commerce of the State 
of New York and the Merchants’ Asso- 
ciation of New York. 

Presiding, Frederic S. Snyder, Chair- 
man of the Board, Institute of Ameri- All members and guests should regis- 
can Meat Packers. ter at the convention registration desk 

Presentation of distinguished guests ~ in the Waldorf-Astoria as soon as pos- 
by Thomas E. Wilson, Chairman of the Sible after arrival and obtain their 
Plan Commission of the Institute of badges, tickets for the Eighth Confer- 
American Meat Packers. ence of Major Industries, and tickets 

SPEAKERS. for the Friendship Dinner. 

Field Marshal Sir William Robertson. T° facilitate handling details of the 
General John J. Pershing. convention, members and guests are re- 

His Excellency, the German Ambassa- ested to assemble for the sessions 

der to the United States, Fried- promptly at the times scheduled. 

rich Wilhelm von Pritt- Reduced railroad fare certificates 

witz und Gaffron. must be filed promptly. There will be 

The Honorable Yukio Ozaki. a booth at the registration desk, indi- 

Presentation of honorary chairmen, cated by a sign, where railroad certifi- 
Presentation of guests of honor, by cates should be filed. Certificates may 
Nicholas Murray Butler, President of be left at this booth as early as Friday 
Columbia University. morning, October 16. 








General Information 
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André Citroen, of France, President 
of the Citroen Motor Works. 

Honorable Arthur M. Hyde, Secretary 
of Agriculture of the United States. 

Honorable Robert P. Lamont, Secre- 
tary of Commerce of the United States. 

Dr. Carl S. von Siemens, of Germany, 
President of Siemens & Halske. 

Fritz Thyssen, of Germany, Chairman 
of the United Steel Works, and Presi- 
dent of the International Raw Steel 
Cartel. 


Exhibits 


An exhibit of packinghouse equip- 
ment and machinery will be shown in 
the Ballroom Foyer and the Astor 
Gallery on the third floor of the Wal- 
dorf-Astoria immediately adjacent to 
the room in which the convention ses- 
sions will be held. 

The exhibit will be open from 8:00 
A. M. to 10:00 A. M. and from 5:00 
P. M. to 10:00 P. M. and during the 
luncheon recesses on both October 19 
and 20. Exhibits will be closed during 
the time convention meetings are in 
session. 


DIRECTORY OF EXHIBITORS. 


Allbright-Nell Company. 
Automatic Linker, Inc. 
Cincinnati Butchers’ Supply Corpora- 
tion. 
Diamond Crystal Salt Co. 
Drehmann Paving and Construction 
Co. 
DrylIce Corporation of America. 
DuPont Cellophane Co., Inc. 
The Enterprise Manufacturing Co. of 
Pa. 
Everhot Manufacturing Co. 
The Exact Weight Scale Co. 
Fansee Foods, Inc. 
Frank and Company. 
Fred C. Cahn, Inc. (The Adler Co.). 
The French Oil Mill Machinery Co. 
Griffith Laboratories. 
Ham Boiler Corporation. 
Johns-Manville Corporation. 
Oscar Mayer & Company, Inc. 
Milprint Products Corporation. 
Mono Service Co. 
Morris Paper Mills. 
O’Lena Knitting Mills, Inc. 
Pulsometer Steam Pump Company. 
R. T. Randall & Co. 
Republic Steel Corporation. 
The Sander Manufacturing Co. 
Sausage Manufacturer’s Supply Co. 
Servel Sales, Inc. 
Shellmar Products Company. 
Shippers Package Co. (E. G. James). 
John E. Smith’s Sons Co. 
Specialty Manufacturers Sales Co. 
Standard Pressed Steel Co. 
Wm. J. Stange Co. 
United Cork Companies. 
Harold L. Woodruff & Co., Inc. 


(Names in bold face are advertisers in 
THE NATIONAL PROVISIONER.) 
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Recall Sporting Tea King as Meat 
Packer in the Early Days 


Many of those who read of the 
death of Sir Thomas Lipton— 
millionaire tea merchant and 
yachtsman—in London on Octo- 
ber 3, at the age of 81, may not 
have known that he was one of 
America’s earliest and most fa- 
mous pork packers. 


The Thos. J. Lipton Company 
was one of Chicago’s best-known 
pork packing plants in the early 
days. 

Born in Glasgow, Scotland, in 1850, 
Lipton began as a food store keeper 
in a suburb of that city. His genius 
for merchandising began to show itself 
at once, and it was matched by his 
genius for advertising. He soon 
branched out, and became one of the 
earliest of the “chain store” owners. 

His stock included provisions—hams 
and bacon—and his trade wanted the 
best. A shrewd trader, he saw that he 
might maintain quality and make profit 
by producing his own pork products. 
So he sent to America—he did not al- 
ways come himself—and established a 
pork packing plant first at Chicago in 
the old Oppenheimer plant, and then 
at Omaha, which seemed to be nearest 
to hog supplies at that time. 

“But he found that hogs at the 
Omaha market at that period did not 
make suitable product for his Scotch 
trade,” says Robert Mair, head of the 
foreign department of Swift & Com- 


pany, who was an early associate of — 


Lipton. 
Sold Out to Cudahy and Armour. 


So in 1887 he disposed of the Omaha 
plant to P. D. Armour and Michael 
Cudahy, who established the Armour- 
Cudahy Packing Company, which in 
1890 became the Cudahy Packing Com- 
pany, when Michael and Edward A. 
Cudahy bought out Mr. Armour. 

Lipton returned to Chicago, where 
he found the hogs he wanted, and 
bought the old Moran & Healy plant, 
known for a time as the Cork Packing 
Co. In January, 1894, he sent Robert 
Mair to Chicago to take charge of the 
financial end of his business. 

The World’s Fair year and the de- 
pression following it were not favor- 
able times for the trade, and in 1899 
Lipton sold out his packing business 
and thereafter bought his provisions 
from packers who had established them- 
selves in the meantime. But he con- 
tinued to be a good customer of Amer- 
ican packers, as the Lipton stores 
spread from Scotland through England 
to London, and as the business took on 





HIS LAST TIME WITH PACKERS. 


In New York City for a visit in 1928, 
Sir Thomas Lipton was a guest of honor 
at the Dinner to Industrial Pioneers which 
a the finale of a great packers’ conven- 

on. 


He is shown here in company with 
Thomas A. Edison, as THE NATIONAL 
PROVISIONER caught them waiting for 
the dinner to start. 


even more of an international aspect. 


At the time the Chicago plant closed 
its superintendent was Robert M. Eagle, 
brother of vice president R. F. Eagle 
of Wilson & Company, who passed 
away a few years ago after a success- 
ful career in pork packing and as head 
of a hog serum company. 


How He Got Into Tea. 


“The world today talks of Sir 
Thomas as a tea merchant. He got 
into that line on a big scale more or 
less by accident,” says Mr. Mair. 

“He had always sold tea in his stores, 
but only as one item. Ceylon was fa- 
mous for its coffee plantations before 
anyone ever heard of Ceylon tea. When 
the coffee business went broke in 
Ceylon a Glasgow banker interested 
Lipton in estates there, and he tried 
tea raising there. A clever advertiser, 
he originated the slogan ‘From the Tea 
Garden to the Tea Table,’ and from 
that day Lipton and tea were synony- 
mous the world over.” 

Another old acquaintance of Lipton 
was George Marples, head of the for- 
eign department of the Cudahy Pack- 
ing Company. 

“The Cudahy Packing Company al- 
ways had very pleasant business rela- 
tions with Lipton, from the time Mr. 
Michael Cudahy bought Lipton’s Omaha 
packing house,” says Mr. Marples. 

“A few years ago, when I was in 
London, my wife and I were invited by 
Sir Thomas to take dinner with him 
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at his home at Ossidge, on the out. 
skirts of London. On arrival at his 
house, my wife was taken in charge by 
an elderly housekeeper, for Sir Thomas 
was a bachelor, and shortly after we 
sat down to dinner, the only other 
guest being a Scotch doctor, an olg 
crony of Lipton’s. 
A Hospitable Host. 

“Sir Thomas turned to my wife ang 
asked which kind of wine she pre. 
ferred, and the answer was given that 
we lived in a prohibition country and 
were not accustomed to having wine 
for dinner. Whereupon the Scotch 
doctor remarked that Sir Thomas had 
some very fine champagne, and the 
Singhalese butler poured from a 
covered with a napkin, into the glasses 
of his three guests, and then went back 
to the sideboard, picked up a similar 
bottle, and poured the contents into 
Sir Thomas’ glass. 

“My wife, who has sharp eyes, in- 
timated to Sir Thomas that he was 
serving his guests with a different 
wine, and immediately Sir Thomas re- 
plied, ‘Yes, this is my own special brew, 
No. 49. Would you like some of it?’ 
Upon my wife’s assenting, he ordered 
the butler to bring a fresh glass, into 
which some of Sir Thomas’ wine was 
poured. On tasting it, my wife ex- 
claimed, ‘I know what this is, ginger 
ale, for I was brought up on it,’ and 
Sir Thomas explained that while he 
had good wine for his guests, he rarely 
drank any of it himself. 

After dinner we adjourned to the 
drawing room, and on our way there 
passed through the billiard room, in 
which there was a sideboard covered 
with a great array of silver cups won 
by Sir Thomas’ famous yacht, the 
Shamrock. My good wife, who is 
afraid of no one, admired the cups and, 
peering around, said ‘But, Sir Thomas, 
I don’t see the America Cup here,’ 

“‘No, Mrs. Marples,’ he shot > 
‘but if you will come back in a few 
years I will have it for you.’ But, pe or 
fellow, he was unable to fulfil bis 
promise.” = 

Sir Thomas Lipton’s last contact wii 
his American packinghouse friends Was” 
at the time of the packers’ convention 
in 1928, when the famous Dinner 3 
Industrial Pioneers was_ held. 
Thomas was in New York, and mos 
appropriately was made a guest 
honor at the banquet. 

——%——_ 
CZECH LARD IMPORTS. 


Imports of lard into Czechoslov: 
during the first six months of 10s 
showed a decline of 25 per cent trm 
last year, dropping from 13,137 tons 
8,769 tons for the six-month period, a 
cording to reports to the U. S. Depart- 
ment of Commerce. 
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Growth of Sliced Bacon Trade 
Shows Value of New Methods 


Thinly-sliced bacon, the slices 
uniform as to thickness and per- 
centages of fat and lean, without 
rind, and with just the right tang 
of wood smoke, is America’s 
every-day tid-bit. 

Yet it is not so many years ago 
that bacon might have been sliced 
thin on one end and thick on the 
other. It might have been mostly 
fat or mostly lean, with too much 
smoke one time and too little 
another. 


Uniform excellence of sliced 
bacon today is just another step 
in the packing industry’s efforts 
to standardize its products so that 
housewives who buy by brand can 
know that each purchase will be 
like the last. 


Sliced bacon is a comparatively recent 
packinghouse commodity. It is only in 
the last decade that it has attained such 
popularity that its sales far overshadow 
those of bacon sold in the piece or 
sliced in the retail store, and it is less 
than two decades ago that it was first 
placed on sale. 


Packing Methods Improve. 


The early package of sliced bacon 
had many difficulties with which to 
contend. Forming of mold spores on 
the bacon was a source of heavy loss 
until the reasons therefor were discov- 
ered and eradicated. 

Today when Madam Housewife pur- 
chases bacon, she can, if she desires, 


buy it in a package through the wrap- 
per of which she can see what she buys. 
But even without this, she is reason- 
ably certain that the product that she 
secures will not be moldy. 

Sliced bacon’s popularity apparently 
is only a part of the housewife’s par- 
tiality for packaged foods. In part, no 
doubt, this is due to the lack of storage 
room and storage facilities in the usual 
urban dwelling place. There is little 
doubt, however, that a large part of its 
popularity may be traced to the inher- 
ent desire of the housewife for cleanli- 
ness and sanitation. 

One of the most modern of sliced 
bacon rooms is the new one installed 
at the Chicago packing plant of Swift 
& Company. It is placed on the 
“visitors’ route,” although, no visitors 
are permitted within the room, and the 
hundreds who view it daily’ never fail 
to remark on the cleanliness and sani- 
tary precautions taken to insure a good 
product. 

How Bacon Is Packed. 

When sliced bacon was first packed 
in one pound cartons, those who worked 
with the product wore rubber gloves. 
Later, however, the operators who 
packed the bacon into the cartons were 
equipped with metal tongs. 

Packing is done by girls, and they 
have become remarkably adept in han- 
dling the slices and laying them in the 
boxes. Bacon, before slicing, is kept 
from 24 to 36 hours in a room slightly 
below freezing temperature, so that it 


ARMY OF WHITE-GOWNED AND WHITE-CAPPED WORKERS IN SANITARY BACON PACKING ROOM. 
by nie is Swift & Company’s new bacon-packaging department at the Chicago plant. 








SET FOR PROFITABLE VOLUME. 


Modern equipment makes quality pro- 
duction on a volume basis profitable. 
More than half. Swift’s bacon sales are 
sliced and packaged product wrapped 
in this way. 


is thoroughly chilled when brought into 
the slicing room. In the latter room, 
bacon is placed in the slicing machines 
and is sliced directly into trays in the 
quantity desired. 

If the packers are working on one- 
pound cartons, one pound of bacon is 
sliced into each pan; if half-pound, a 
half-pound is sliced into each pan. 
These pans are placed on an endless belt 
which carries the product from the 
slicing room to the packers, the belt 
passing between two rows of girls 
engaged in this later process. 


The rooms in which the work is done 
have white enameled walls, double 
windows, and the air introduced into 





Accurately sliced to tempting thinness 


ern machines, the product is carried in desired quantities automatically from slicing to packing room, where scores of 
skilled workers make it ready for the sales department. 
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the room is washed and tempered the 
year round. The workers are attired in 
spotless white frocks laundered several 
times every week, and all equipment 
used is sterilized twice daily. 

Wrapped Bacon Is Popular. 

About three years ago it was decided 
to experiment with the packing of 
sliced bacon in a Cellophane wrapper. 
A half-pound package thus wrapped 
was placed on the market and sprang 
into immediate favor, so much so that 
at the present time a large percentage 
of the volume in sliced bacon is sold so 
wrapped. 

When sliced bacon was first suggested 
to the trade its acceptance was slow. 
The housewife, however, had other 
ideas, and once on the market the sales 
grew rapidly. Packaged sliced bacon 
sales are said to total considerably more 
than half of the entire bacon sales. 

fe 


GENERAL FOODS EARNINGS. 


Earnings of General Foods Corpora- 
tion during the current quarter are ex- 
pected to be approximately the same 
as those reported for the correspond- 
ing period in 1930, which amounted to 
$4,885,564, equivalent to 92 cents a 
share, according to L. M. Waters, vice- 
president. At this estimate, earnings 
for nine months in 1931 would be about 
$2.85 a share, against $2.93 for 1930 
and $2.83 in 1929. 

The company is taking advantage of 
present conditions to complete research 
work on a number of new products and 
methods. Retail outlets for its quick- 
frozen foods now number 115, and nearly 
100 products are being offered under 
the Birdseye process of packing. 

“Sales have not fallen off materially,” 
said Mr. Waters. “Substantial price re- 


ductions have been made during the 
year, but manufacturing economies are 
offsetting them. In the meantime, new 
products are gaining momentum.” 


NEW LAMB CAMPAIGN. 


The story of lamb, its place in the 
diet, how to cut, purchase and prepare 
it for the table is being broadcast 
during October throughout the eastern 
half of Nebraska by means of an inten- 
sive campaign. Backing this campaign 
will be the Colorado-Nebraska Lamb 
Feeders association, the National Wool 
Growers association, the National Live 
Stock and Meat Board and the Insti- 
tute of American Meat Packers, co- 
operating with the extension depart- 
ment, University of Nebraska. 

Wholesale and retail. meat dealers 
will be urged to advertise lamb more 


intensively. M. O. Cullen, known from 
coast to coast for his work in present- 
ing lamb cutting demonstrations, will 
lead the caravan which will visit 14 
eastern Nebraska cities, including 
Omaha and Lincoln. 
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Chains & Voluntary Chains 
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OREGON CHAIN TAX PROPOSED. 

If the chain store tax proposed for 
Portland, Ore., is passed, the McMarr 
chain, which now pays an annual license 
fee of $690, will be obliged to pay 


$5,700. 

ae 

CHAIN UNITS IN CANADA. 
Great Atlantic & Pacific Tea Co., 

Canadian division, now has a total of 
350 stores in operation in the Ontario 
and Montreal divisions. Dominion 
Stores, Ltd., Canadian grocery chain, 
now has a total of 565 stores; 369 of 
these are in the province of Ontario, 
174 in the province of Quebec, 22 in the 
Maritime provinces. 
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PIGGLY WIGGLY IN THE EAST. 

The first two units of a 1,000-store 
chain of Piggly Wiggly stores have 
been opened in Philadelphia. This or- 
ganization has heretofore had no stores 
in Philadelphia, and this type of food 
store, operating on a self-service basis, 
is new to that city. When the quota of 
1,000 units has been reached, Piggly 
Wiggly stores throughout the country 
will number 3,750. 

or 


A. & P. FOOD PRICE DROP. 


The extent of the drop in food prices 
is shown by the comparative tonnage 
and dollar figures in the reports of the 
Great Atlantic & Pacific Tea Co. In 
August, 1929, this chain reported sales 
of 335,628 tons for $75,190,640, an aver- 
age of $224 per ton; while in the same 
period of 1931 sales amounted to 
399,779 tons for $74,410,831, or $186 
per ton, a price decline of 17 per cent. 


ene 


KROGER DIVIDENDS. 

Kroger Grocery & Baking Co. has an- 
nounced a quarterly dividend of $1.50 on 
its 6 per cent preferred stock, payable 
January 2, 1932, to stockholders of 
record December 19, 1931; a dividend 
of $1.75 on the 7 per cent preferred, 
payable February 1, 1932, to stock of 
record January 20; a dividend of 25 
cents on the common stock, payable 
December 1, 1931, to stock of record 
November 10. 

An immediate expansion program in- 
volving $1,000,000 has been announced 
by Albert H. Morrill, president of the 
Kroger Grocery & Baking Co. Plans 
for the expansion include the erection 
of a new bread and cake bakery and 
garage building in St. Louis, Mo., and 
a new factory, creamery and salvage 
depot in Cincinnati, O. 

no to 


CHAIN STORE SALES. 


Sales of First National Stores for the 
five weeks ended September 26, 1931, 
totalled $10,210,402, compared with 
$10,200,760 for the corresponding period 
of 1980. Sales for the period from De- 
cember 27, 1930, to September 26, 
1931, amounted to $80,244,118, against 
$82,370,942. Tonnage sales for the five- 
week period ended September 26 
showed a 14.4 per cent increase. 
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National Tea Co. reports Se 
sales amounting to $6,162,333 te tae 
$6,850,862 for 1930. Sales for the nine 
months ended September, 1931, were 
$57,682,775, compared with $63,442.949 
for the corresponding 1930 period, 

Dominion Stores, Canadian grocery 
chain, report sales for the four weeks 
ended September 26, 1931, totalling 
$2,043,579, against $1,702,309 for the 
same time last year. Sales from Janu. 
ary 1, 1931, to September 26, 193} 
were $19,099,908, for the same periog 
in 1930, $17,927,576, an increase of 0 
per cent for the four-week period, of 
6.5 per cent for the nine-month period 

Sales of the H. C. Bohack Stores fo, 
the four weeks ended September 9 
1931, were $2,803,329, compared with 
$2,523,352 for the same period last year 
an increase of 11.1 per cent. For the 
34 weeks ended September 26, sales 
totalled $23,069,657, compared with 


'$20,647,260. This is an increase of 117 


per cent. 


Grand Union Stores report sales of 
$2,709,772 for the four weeks ended 
September 26, 1931, compared with 
$2,675,021 for the same period last year, 
an increase of 1.3 per cent. For the 
period January 3 to September 26, 193} 
sales were $25,610,855, against $26,403, 
855. Tonnage sales for September show 
an, increase of approximately 19 per 
cent over the same period of a year 
ago. - 

a 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food mann 
facturers’ listed stocks, Oct. 8, 1981, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices on Oct. 1, 1931, or nearest 
previous date: 

Sales. High. Low. 


Week ended 
Oct. 8. —Oct. 8.— 


—Close.— 
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Cudahy Pack... 3,500 
First Nat. Strs.13,000 
Gen. Foods ....82,500 
Gobel Co. 7,200 
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Do. New .... 730 
Hormel G. A.. 200 
Hygrade Food.. 2,800 
Kroger G. & B.38,600 
Libby MeNeill. 5,950 
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Mayer, Oscar 
Mickelberry Co. 
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[EDITORIAL 


Packer Profits Begin Near Home 


Extension of hard roads, advent of insu'ated 
and refrigerated trucks, economic conditions and 
a “volume complex” are tempting some packers 
to cast envious eyes on sales territories beyond 
their present sphere of action. If these terri- 
tories are not being served efficiently, and if ac- 
tivities can be extended at a cost low enough to 
leave a fair profit for the additional investment 
and efforts necessary to serve them, then a pack- 
er may be justified in going after this distant 
business. But when he is influenced simply by 
an ambition to increase volume at the expense of 
competitors, then it may be worth while for him 
to think again before he takes action. 

It costs money to operate delivery equipment. 
The farther a truck travels the more rapidly the 
cost of transporting a pound of product increases. 
Selling and servicing expenses also rise rapidly. 
The packer who invades distant territory, there- 
fore, is at a merchandising disadvantage right 
from the start. 

Competition in the meat business is particularly 
keen. And price is quite often the deciding factor 
in making a sale. The packer who has high costs 
because of long distance transportation and a 
high selling expense may find it difficult to get in 
new markets the volume of business he figured 
on, and which he needs to make a profit. 

And sometimes an invading packer does not 
take into consideration that when he goes into 
new territory he starts a game at which more 
than one can play. The result often is that busi- 
ness simply is traded. What one packer gains 
at a distance he loses to competitors, who in re- 
taliation have invaded his territory. In the end 
everyone concerned is liable to end up just about 
where he started, as far as volume of business 
is concerned. But considered from the profit 
angle each is worse off than before, because he 
has to work harder for a smaller_gain. 

Efficient merchandising and distribution are 
factors which must receive more attention than 
the packer has been giving to them. The industry 
must learn not only how to sell profitably, but to 
distribute efficiently. 

Few packers are selling in the territory imme- 
diately surrounding their. plants the volume of 
products they might. One packer doing business 
in a territory with a radius of about 150 miles 
from his plant recently made a survey of the 
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markets in this area. He learned many things 
—among them that within a radius of 50 miles 
of his plant there is a potential volume of busi- 
ness greater than his plant could supply working 
two shifts a day every working day of the year. 
If he could sell his production in this area, his 
savings would be as large, perhaps larger, than 
his average annual net profits over the past 10 
years. A similar situation may exist in respect 
to many other plants. 
Overlapping of selling, advertising, servicing 
and distribution expenses are losing huge sums 
to the industry each year. If each packer could 
cultivate carefully the territory within a reason- 
able distance from his plant, and get from it all 
business possible before branching out into dis- 
tant territory, profits might come easier, and 
many of the annoying, unprofitable and unethical 
practices and methods might disappear. 


Costs and Yields in Hog Cutting 


One of two policies can be adopted in the hog 
cutting room. One of these is to reduce cutting 
costs to a minimum. The other is to concentrate 
on maximum yields and quality of cuts. 

The ideal situation, of course, would be a mini- 
mum of cutting costs and a maximum of yields 
and quality. But unfortunately the art of cutting 
hogs has not yet progressed to the point where it 
can be done automatically. More than one new 
and effective mechanical device has been success- 
fully developed for the hog cutting floor. But 
human intelligence and judgment is still depended 
on. A knife placed a fraction of an inch from the 
place where it should go may mean that high 
priced product may go into trimmings. 

Highest yields and cuts of the best quality 
seldom are secured when break-neck speed is re- 
quired. On the other hand, when the greatest 
care is taken to get high yields and quality cuts, 
then labor costs invariably go up. 


What course to take in the cutting room, bear- 
ing in mind that maximum profits are the goal 
sought, requires some nice calculating. A policy ° 
adopted merely as a result of observation, and 
without facts and figures to point the way, is as 
liable to be wrong as right. 

It is noticeable, however, that packers are think- 
ing less of excessive speed in hog cutting and 
more of the quality of the workmanship. While 
they are overlooking no possibilities in the way 
of improved equipment and methods for cutting 
costs, they no longer are requiring operations at a 
speed that leaves the workers no time to do the 
various operations as they should be done. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Making Sauerkraut 


With the approach of cold weather 
comes a brisk demand for sauerkraut, 
making this product a profitable addi- 
tion to the production list of many 
packers and sausage makers. 

These instructions for making sauer- 
kraut are printed in response to a num- 
ber of inquiries, and if the simple di- 
rections are carefully followed they will 
provide an excellent product that will 
tempt consumers to come back for more. 

It is recommended that a shredding 
machine be used wherever possible, as 
it saves time and work, and does a bet- 
ter job than can be done by hand. There 
is also an attachment with the shred- 


ding machine to remove the cores from 


the cabbage. 
Curing the Cabbage. 

After the cores are removed from 
the cabbage, the heads are run through 
and shredded and immediately placed in 
the curing container, and carried in a 
mild temperature, around 70 to 75 de- 
grees. In a packinghouse regular S. P. 
curing vats, 1,500 lbs. capacity may be 
used. 

When filling the vat with the 
shredded cabbage use a wooden tamper 
to tamp the cabbage. The cabbage 
forms its own juices. 

In the center of the vat put in about 
one handful of salt, and when the vat 
is full and tamped out put another 
handful of salt over the top. f 

When the vat is filled with the 
shredded cabbage, and the slight 
amount of salt added, put a wooden 
cover over the top of the vat, leaving 
just a little space around the edges. 
Then put a heavy weight, either stone 
or iron, on top of this loose head so as 
to weight the cabbage down as much as 
possible. 

The process of curing is to ferment 
the cabbage. While the cabbage is fer- 
menting bubbles will arise between vat 
cover and vat, and as long as the cab- 
bage is working these bubbles will con- 
tinue to rise. When the bubbles are 
no longer noticeable the cabbage is fer- 
mented and ready to be put up in pack- 
ages. 

Another Method of Handling. 

There is another method of handling, 
but the only difference is in the curing 
process. It may be put down in 70 de- 
grees curing pickle, and held in con- 
tainers for at least 15 days. 

However, experience is that the trade 
gives preference to the sauerkraut that 
has been fermented naturally in the 
curing vats. 


| Making Sausage 


After the product is fermented and 
put in packages, either kegs or barrels, 
it is then advisable to store in regular 
curing temperature, around 40 degrees. 

German Sauerkraut Recipe. 

Following is a sauerkraut recipe from 
one of the best manufacturers in Ger- 
many, where the celebrated Magdeburg 
sauerkraut is made. To get the desired 
sweetish-sour flavor it is necessary to 
cut the core in with the kraut. This 
can be done only by using a core cutter. 

First remove the outer green leaves 
of the cabbage heads. Then take the 
core out with the corer. Far superior 
kraut is attained by using a core cut- 
ter, whereby the the core is utilized in- 
stead of going to waste. 

The heads are then put in the kraut 
cutter, to be cut in the longest, finest 
strings possible, which can be done if 
the core is left in. The kraut must be 
put in the barrels as soon as possible 
after it has been cut, for too long ex- 
posure to the air after being cut is apt 
to turn it gray or black. 

The bottom of the sauerkraut barrel 
should be lined with loose cabbage or 
grape leaves. Then a layer of the cut 
cabbage about 6 inches deep is put in 
and strewn with salt and a few juniper 
berries. The amount of salt used is 
not to exceed 4 per cent of the amount 
of cabbage (in weight 4 lbs. salt to 100 
lbs. cabbage). 

Pack in Barrels Carefully. 

After the layer of cabbage is salted, 
it is pressed or stamped down firmly 
and evenly, by which process the air, 
which prevents the proper fermentation 
of the kraut, is expelled. In this man- 








Sausage-makers, small or 
large, are invited to use this 
department of THE NATION- 
AL PROVISIONER in obtaining 
information concerning the 
formulas, methods or details 
of operation. Questions will 
be answered promptly and 
in as full detail as possible. 
General articles on the sub- 
ject of sausage-making also 
will be published from time 
to time. 

Address your inquiries, 
suggestions or criticisms to 
THE NATIONAL PROVISIONER, 
Old Colony Building, Chica- 
go, Ill. 























ner, layer upon layer is packed in, unti] 
the barrel is filled. 

The cabbage is then covered with 9 
perforated hardwood cover, which jg 
weighted down with stones or a press 
attached to the barrel, to prevent air 
from coming in contact with the kraut, 
Always keep the kraut covered with 
brine. 

The sauerkraut ought to ferment jn 
the brine for a period of about 3 to 4 
weeks. That the fermentation Process 
has ceased is best ascertained by the 
fact that no more gas bubbles are 
noticed. If the kraut has arrived at 
this stage, it ought to remain undis. 
turbed for about 4 or 5 days longer, and 
then be put into tubs. 


Fermenting Process. 

By salting, the greatest part of the 
water contained in the cells of the cab. 
bage is extracted, and in combination 
with the salt forms the brine, 

Kraut requires the most careful at- 
tention while it is in the state of fer. 
mentation. It will not ferment well in 
too cool a place; 59 to 64 degrees is 
about the right temperature. After the 
kraut is fermented, it will keep best 
in a cool place. 

That the cabbage will ferment more 
speedily, some manufacturers add one 
tablespoonful of skimmed sour milk to 
each barrel of kraut. This is put in 
with the kraut as it is cut and put in 


barrels. 
—_@— 


Rendering Shop Fats 


An Eastern retailer is considering 
rendering his shop fats and wants to 
know what equipment will be needed. 
He says: 


Editor The National Provisioner: 

We accumulate about three hundred pounds of 
beef fat every day. Would you advise us how t 
render this fat? What machinery is necessary? 
How do you take the odor out? 


It is doubtful if it would pay this 
inquirer to render the small quantity of 
fats he has available. If he wishes to 
do this, however, he will need a hasher 
and an open rendering kettle. After 
rendering the grease should be strained 
and run into a barrel. No method of 
deodorizing could be applied profitably 
to such small-scale operations. When 
the barrel is full it can be sold, provit 
ing a market for small quantities d 
grease is available. 

While the price at which fats ca 
be sold to rendering companies is lov, 
the price of grease is correspondingly 
low. If this retailer will do litte 
figuring, taking labor into consider 
tion, he may find it more profitable # 
sell his fats rather than to attempt # 
render them. 
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Meat Loaf Trouble 


A western packer is having trouble 
with his meat loaves. After they are 
cut the center of each loaf turns dark. 
He says: 

Raitor The National Provisioner: 

We are making pimento loaf, ham loaf and pork 
joaf and are having trouble with the ham loaf 
and pork loaf. After they are sliced the center 
of each has a tendency to turn dark and to have 
a greenish appearance. 

In the ham loaf we are using 80 per cent ham 
and 20 per cent beef, with a one-week cure on the 
beef. The pork is given a two-day cure. We be- 
lieve the trouble lies in the meat not being cured 
enough. Will you kindly tell us what is wrong 
and how to correct the trouble? 

In the absence of this inquirer’s cur- 
ing formula it is difficult to state 
definitely at just what point in the 
manufacturing process he could make 
improvements to eliminate the trouble 
of which he complains. Offhand, how- 
ever, it appears that the pork is not 
being sufficiently cured. The curing 
time on the beef should be sufficient 
providing it is ground through at least 
the 1-in. plate before going into cure. 

A good formula for making pork loaf 
is as follows: 

75% lean pork trimmings. 
25% trimmed pork cheek meat. 
Seasoning. 


The trimmings and cheek meat are 
put through the 1-in. plate of the hash- 
ing machine. Cure the meat with 


10 Ibs. salt. 
2 lbs. granulated sugar. 
12 oz. nitrate of soda or saltpeter. 


Put the meat in the mixer, add the 
curing ingredients and mix for about 
2 minutes. Then pack in an open tierce 
or barrel and pour two gallons of No. 
2 ham pickle, or 50 deg. strength sweet 
pickle, over the top of the meat packed 
in the tierce. If curing in a barrel, 
use 1 gallon of pickle to the barrel. Cure 
in the cooler at a temperature of 36 to 
40 degs. Fahr. The trimmings and 
cheeks should be cured separately. 

When cured grind the trimmings 
through the %-in. plate of the hasher; 
then put the cheeks in the silent cutter 
and chop about 3 min. Then add the 
pork trimmings and chop together for 
another 2 min. additional. This packer’s 
regular seasoning can be added when 
the meats are mixed. a 

The beef to go into meat loaves 
should be ground through the 1-in. plate 
of the hashing machine and cured by 
the same formula and in the same man- 
ner as given above for pork loaf. 

If this packer will send detailed 
methods by which he is making the 
different loaves, the kind of meats he 
uses, his curing formulas and other in- 
formation, we will attempt to give him 
more specific help. 


—— 
Watch the “Wanted” and “For Sale” 


Page for business opportunities and 
bargains in equipment. 
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CUTTING SMOKING COSTS. 


Tests to determine shrink during 
smoking, made in the plant of an East- 
ern provision manufacturer, show some 
interesting results. Included were two 
tests on frankfurts—one on a high 
quality product and the other on a 
cheaper grade. The shrinks were 9 to 
9% per cent on the better franks and 
7 to 7% on the cheaper. 

In the case of the quality product, 
the franks were linked and allowed to 
hang overnight, being smoked and 
cooked the next day. The cheaper grade 
were linked, smoked, cooked and chilled 
the same day. In both tests shrink was 
figured from the linked to the finished 
product. A test on smoked shoulders, 
made at the same time, showed a shrink 
in smoke of 5 per cent. 

These results were obtained in a 
rotary track smokehouse. The company 
has eight houses of this type in opera- 
tion. These have a total daily capacity 
of 20,000 to 25,000 lbs., plus a night 
capacity of 8,000 to 10,000 Ibs. In addi- 
tion to a smaller shrink, the tests also 
show a smaller gas and sawdust con- 
sumption than usually is secured in the 
conventional type of brick smokehouse. 

The revolving track smokehouse is of 


SMOKES PRODUCT EVENLY. 


In this type of smokehouse a small 
motor revolves the cage during the smok- 
ing operation, and all meats receive the 
same degree of heat and smoke. Labor 
is also reduced, and due to close heat con- 
trol gas and sawdust costs are low and 
shrink is small. This particular model is 
manufactured by M. Brand & Sons, Inc., 
New York City. 
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asbestos insulated, sectional steel con- 
struction, which, it is said, lends itself 
to close temperature control because it 
heats quickly and cools quickly. The 
construction of this type of smokehouse 
is shown in the accompanying illustra- 
tion. Here an unloaded cage is shown 
in place. A one-half h.p. motor is in- 
stalled on top of the house to revolve 
the cage during the smoking operation, 
giving all pieces on the cage the same 
heat and smoke treatment. This fea- 
ture, it is claimed, reduced the liability 
of burned or underdone meats and prac- 
tically eliminates bursted casings. 

Revolving track smokehouses have a 
capacity of 2,000 to 2,500 Ibs. of frank- 
furters, bologna, liver sausage, etc., per 
day of 8 to 10 hours when set on the 
floor level. When set over a fire pit the 
capacity is increased about 500 Ibs. 
daily. Ham, bacon, shoulders, butts, 
etc., can be smoked over night, it is said. 

In addition to reducing shrink and 
cutting smoking costs, other advantages 
are also claimed for this type of smoke- 
house. Among these‘are ease of cleans- 
ing, safety, cages of large capacity and 
savings in fuel and sawdust per pound 
of product smoked. Labor per unit of 
production is less, it is said, because 
cages are rolled once only into and out 
of the house, and as the door remains 
closed the temperature is easily held at 
the desired point. Because less atten- 
tion is needed when meats are smoked 
in a revolving track smokehouse, one 
man can handle more houses. 

<eranaee 
WILL EDUCATE CONSUMERS. 


A nation-wide consumer-trade rela- 
tions campaign is to be conducted by 
the Domestic Distribution Department 
of the Chamber of Commerce of the 
United States in cooperation with local 
chambers throughout the country, ac- 
cording to plans announced recently. 
On September 19 approximately 300 
local chambers of commerce had signi- 
fied theirt intention of cooperating in 
the national campaign. 

The Domestic Distribution Depart- 
ment’s program is directed at effecting 
a new day of understanding between 
consumer and retailer. An attempt will 
be made to clear up a number of 
popular misconceptions of retail func- 
tions and operations by “taking the con- 
sumer behind the scenes” in the retail 
store. 

The national campaign will start the 
third week in October and continue for 
six weeks through presentation once a 
week of a nationally-known American 
woman speaker over a network of 


broadcasting stations. In addition, 
many local stations will cooperate, in 
sections not covered in daytime hours 
by the network units, by presenting 
prominent local women in an identical 
series. 
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World Beef Situation 


Cattle supplies in North America and 
Europe were larger this year than last. 
Beef exports from the principal ex- 
porting countries were smaller than 
last year, and prices were materially 
lower in both producing and consuming 
countries, according to a review of the 
world situation in cattle and beef by 
the U. S. Department of Agriculture. 

In the United States, demand for 
beef continues at reduced levels, with 
total slaughter figures running slightly 
larger than last year. During the last 
18 months, the American beef cattle 
industry has experienced two of the 
sharpest price declines on record. The 
lowest prices of the past 20 years were 
recorded in May, 1931, followed by some 
recovery in more recent months. Im- 
ports of cattle from Canada and Mexico 
and beef from Canada, New Zealand 
and South America have been on a very 
limited scale during 1931. 

In Europe, the United Kingdom and 
France are the only important consum- 
ers of Southern Hemisphere beef, re- 
cording imports larger so far in 1931 
than in 1930. In the United Kingdom 
practically all of the increase has been 
secured from Argentina and Australia. 
London prices during July for the 
Argentine product were lower than for 
any July since 1924. France also has 
taken more Argentine beef this year. 
In other continental countries, however, 
there has been a restricted outlet for 
overseas beef. 


World Cattle Population. 
An estimated world total for the 
years 1926-1930 places cattle numbers 


at 667,000,000, an increase of 3 per cent 


over the average for the years 1921- 
1925 and 20 per cent above the pre-war 
average. Although world numbers 
show an increase compared with 1921- 
1925 it appears to be principally in the 
consuming countries of Europe and in 
Africa and Asia as most of the impor- 
tant beef exporting countries of the 
Southern Hemisphere show decreases 
compared with numbers in the years 
1921-1925. 

There was a reduction of 7 per cent 
in the number in North America com- 
pared with 1921-1925, and a reduction 
of 1 per cent in South America com- 
pared with the same average. The 
number of cattle in Europe, excluding 
Russia, however, appears to have 
‘reached the pre-war level of 103,000,000, 
the number showing an increase of 5 
per cent over the 1921-1925 average. 

There was heavy slaughter of cattle, 
as well as of otherlivestock in Russia, 
last year on account of the opposition 
of peasants to entering the collective 
farms. Cattle numbers decreased 20 
per cent, falling from 67,200,000 to 
53,800,000. 
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Mexico and Canada supply most of 
the live cattle imports into the United 
States. Canada also provides a fairly 
large percentage of the small fresh and 
frozen beef imports. Last year total 
imports of live cattle into this country 
amounted to only 232,000, a decrease of 
54 per cent compared with the average 
for the two preceding years. 

Mexico, which furnished 74 per cent 
of the total, reported 5,585,000 cattle in 
1926. No later estimate is available. 
Canada, which supplied 25 per cent of 
the live cattle imports into the United 
States in 1930, reported 8,937,000 cattle 
on hand, an increase of 1 per cent over 
1929. Cattle have been increasing in 
Canada since 1928 when only 8,793,000 
were reported. During the 10 preceding 
years the number exceeded 9,000,000 
each year. 


Source of U. S. Imports. 

During the years 1927-1929 Canadian 
exports of live cattle to this country 
exceeded those from Mexico, but last 
year receipts from Mexico greatly ex- 
ceeded those from Canada. In pre-war 
years Mexico was the principal source 
of live cattle imports into the United 
States, but there has been a falling off 
in imports of both cattle and beef this 
year and Canada has made increased 
shipments to England. 

New Zealand comes next to Canada 
in supplying fresh and frozen beef to 
the United States. The number of 
cattle in that country increased 9 per 
cent in 1930 to 3,766,000. Beef from 
New Zealand accounted for about one- 
fourth of the imports of fresh, frozen 
and pickled or cured beef imported into 
the United States in 1930, but total im- 
ports from that source have dropped 
sharply in recent years. Although New 
Zealand has a comparatively small 
number of cattle, total exports of beef 
were up to 85,000,000 pounds in 1928. 
In 1929 and 1930, however, they aver- 
aged only 45,000,000 pounds. 

The June, 1930, census figures for 
Argentina, which supplies the bulk of 
the canned beef imports into the United 
States, placed cattle numbers at 
32,212,000, a decrease of 13 per cent 
compared with the official figure for 
December, 1922, but an increase of 24 
per cent over the June, 1914, estimate. 
While the 1930 and 1922 figures are not 
strictly comparable, it seems fairly cer- 


FIRST CHAMPION BEEF STEER OF SEASON. 
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tain that cattle numbers in Argenting 
were larger in 1922 or 1923 than they 
are now and that since that time there 
has been a tendency to decrease 


Southern Hemisphere Cattle. 

Cattle numbers have also decrease 
in Uruguay since 1924. In 1939 the 
census placed the total 16 per cent below 
that of the 1924 census. The war 
caused a rapid rise in the price of cattle 
which was followed by more intensive 
breeding. Between the years 1915 and 
1922 the number increased, in Spite of 
the extraordinarily high exportation of 
meat during those years. However the 
crisis in 1921 and 1922 caused much 
liquidation. Cattle numbers in Bragij 
appear to be on the increase altho 
no official figures are available since 
1920 when the number was estimated 
at 34,000,000. An unofficial estimate 
places numbers in 1930 at 40,000,000, 

While Australia also exports a con- 
siderable amount of frozen beef only g 
small percentage comes to the United 
States. Cattle in that country num. 
bered only 11,202,000 in 1930 ang 
have been declining since 1921 when 
they were estimated at 14,441,000, 
Cattle numbers in the Union of South 
Africa, a potential beef exporting coup. 
try, have also been increasing each year 
and were estimated at 10,696,000 in 
1929. The bulk of the beef exports 


from that country go to Italy. 
Qe 


FIRST PRIZE BEEF OF 1931, 


White Sox, grand champion of the 
baby beeves exhibited at the Iowa 
State Fair this year by Iowa young- 
sters, was purchased by John Morrell 
& Co. The price was 60 cents a pound, 
highest price ever paid at baby beef 
auctions at the Des Moines Fair. 

The champion was a Shorthorn calf 
weighing 912 Ibs., and brought his 
owner, Dale Westphalen of Atlantic, 
Iowa, $547.20. Clete Jordan, chief cat- 
tle buyer for John Morrell & Co., made 
the purchase and also helped judge the 
beeves earlier in the week at the State 
Fair. The calf dressed out better than 
62 per cent and the carcass was sold 
to the Fort Greene Packing Co., Brook- 
lyn, N. Y., who disposed of it to the 

Interstate Food Stores, 

Inc., Jersey City. 

John Morrell & Co 
also purchased eighty 
head of ‘other baby 
beeves at the state fair 
and also obtained a num- 
ber of them at neighbor 

: ing county fairs. Distr- 

bution of the State Pair 
baby beeves was 
largely through the Mor- 
rell branch houses at 
New York City and East 
Cambridge, Mass. 
calves, raised by mem- 
bers of the pe o- 
are purchased @ 
premium prices not with 
the idea of ue a 
profit on the dressed 
(there is actual loss 
most such transactions) 
but to encourage young 
farmers and farmers @ 
general in the prom 
of high grade cattle 
in Iowa. 
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For Purchasing Departments 


STRINGING MEATS BY MACHINE. 

A meat product may be no better 
than another alongside which it is dis- 
played. But if it looks better it will 
get customer preference. It pays, 
therefore, to give merchandise some at- 
tention to dress it up, particularly 
when the polishing off process can be 
done by new methods with little or no 
increase in the cost. 

Ham rolletts, shoulder  rolletts, 
Dewey hams, small butts, many vari- 
eties of sausage and other choice prod- 
ucts can now be tied by machine in a 
better manner and at a lower cost than 
it is possible to do this operation by 





MEAT STRINGING MACHINE. 


Any meat cut from 2 to 10 in. thick and 
from 12. to 15 in. long can be tied on this 


machine. The cut is clamped between 
the needles and the string is applied by 
turning the crank. A better job and a 
lower stringing cost is claimed. 


hand, it is claimed, by the use of a 
new device recently placed on the mar- 
ket. Although simple in design it is 
said to do the work in a satisfactory 
manner. 

Essentially the machine consists of 
a stand on which is mounted the 
stringing mechanism. This is com- 
posed of six stainless steel needles set 
into a head in circular form. On the 
head is a small clip which can be 
moved to vary the diameter of the 
needle circle, adjustment from a mini- 
mum of 2 in. to a maximum of 8 in. 
being possible. The funnel shown at 
the left of the accompanying illustra- 
tion is to prevent the needles from 
spreading when the meat is in position 
between them.. At the front is a steel 
finger which guides the string. 

When tieing a loin, for example, the 
thick end is tied by hand and the cut 
is placed in position between the 
needles, and the lock is clamped down, 
bringing the needles in contact with 
the meat on all sides. Simply turning 
the crank completes the operation. All 
sizes of meats from 2 to 10 in. thick 
and from 12 to 15 in. long can be tied 
on the device. The machine is a prod- 
uct of - Griffith Laboratories, Chi- 


cago, Il 
—@—— 
FORMS BELLIES IN COOLER. 


Many advantages result when bacon 
bellies are formed or blocked before 
being sliced. Among these are a closer 
uniformity in length and width of slices 
and a reduction of waste by making it 
possible to slice closer to the end. 

number of devices have been 
Placed on the market from time to time 
to accomplish these results. The latest 
on blocker is shown in the accom- 
Panying illustration. The belly as it 


comes from the smokehouse and while 
still warm is placed in the blocker and 
put into the cooler, where it chills into 
the shape into which it has been com- 
pressed. At the left in the illustration 
is shown an unblocked belly. Next to 
it are nicely squared-up bellies pro- 
duced in this blocker. 

The blocker is built of metal and can 
be adjusted so that the bellies are held 
firmly in position while chilling. Per- 
forations at the sides and bottom 
permit the cold air to reach the meat 
from all sides and hasten chilling. 
Bellies can be blocked from 6 to 10 in. 
wide and in a uniform thickness. 

A girl, it is said, can easily use the 
blocker and stack the bellies in the 
cooler. The device is being marketed 
by the Automatic Linker Co., New York 
City. It will be exhibited at the annual 
convention of the Institute of American 
Meat Packers at New York on Oct. 


19-20. 
cessey al 
ROTARY PUMPS. 


Rotary pumps in sizes from % gal. 
per minute to 5,000 gals. per minute 
and of various designs for different 
uses are described and illustrated in a 
10-page folder being distributed by the 
Northern Pump Co., Minneapolis, Minn. 
Rotary pumps are coming into more 
general use in the meat plant for mov- 
ing liquids and semi-solids economically 
and the folder will be of interest to 
the packer who wishes to keep posted 
on what is new in this type of equip- 
ment. 





NEW BLOCKER REDUCES BACON SLICING WASTE. 


RUST RESISTING TIN PLATE. 


A new product of considerable in- 
terest to those branches of industry 
identified with canning and food prod- 
ucts—a rust resisting tin plate—has 
been announced recently by the Re- 
public Steel Corporation. It is known 
as Toncon iron tin plate. Possessing 
the same base analysis as Toncan cop- 
per molybdenum iron, the new plate is 
endowed with the rust and corrosion- 
resistant characteristics of toncan iron. 
This enables it to be used in many cases 
where ordinary tin plate would fail. The 
new plate, it is announced is specially 
adapted for cans for packing products 
of an acid nature. It can be supplied 
in all base weights and sizes. 

fo 


WELDING PLANT FITTINGS. 


Erecting pipe lines in the meat plant 
by welding instead of using screwed 
and flanged fittings is rapidly gaining 
headway. A number of advantages re- 
sult. Among these are a lower erection 
cost, lower maintenance expense and 
greater freedom from losses due to 
leaks. Packers who are planning to 
make greater use of welding on new 
construction and maintenance in the 
plant will be interested in a folder de- 
scribing welding fittings issued recently 
by the Midwest Piping and Supply Co., 
St. Louis, Mo. Among the fittings de- 
scribed are 90 and 45 deg. ells, welding 
heads, sleeves and saddles. Tables giv- 
ing dimensions and specifications of the 
various items are given. 


This new bacon blocker can be adjusted to produce bellies 6 to 10 in. wide and 


of uniform thickness. 
the meat from all sides. 
shown a belly before blocking. 
device. Note the difference. 


Perforations in the sides and bottom permit the air to reach 
This feature hastens chilling, it is said. At the left is 
Next to it at the right are bellies formed in the 
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UNITED'S CORKBOARD 


Philadelphia Abattoir—Consolidated 
Dressed Beef Co. Sales Cooler. 
600,000 feet UNITED’S Goukbennd. Gen’l. Cont’r. 
SEE US AT BOOTH 9 
Waldorf-Astoria 
[NSULATION when subjected to the ravages of 

low temperatures must be good. 


In a quarter century’s service to the Refriger- 
ating Industry we have seen numerous products 
offered as substitutes for corkboard. Cheap 
prices, glowing promises, etc., have sometimes in- 
fluenced buyers to try a substitute. But expen- 
sive maintenance and unsatisfactory service have 


Eawipped’ with baffled asip _e 
—- fw A, deeniedion. 


B. Comstock, Eng. 
Sues Construct. Co. 


West 
Philadelphia 


Stock Yards 
Phila., Pa. 


‘selects 


Pure Cork 


invariably resulted in a return to pure corkboard. 
One hundred per cent pure corkboard is wi- 
versally accepted as the only material that is 
thoroughly satisfactory and economical for cold 
storage insulation work. 


Hundreds of concerns like West Philadelphia 
Stock Yards select UNITED to do their insulation 
work.. Sixty repeat contracts for one company 
clearly indicate economical and thoroughly satis- 
factory installations. 


UNITED’S Service, composed of competent re 
frigerating engineers, skilled mechanics, and 2 
great, modern cork factory, offers an unexce 
insulation service at moderate cost. a 


Write for literature 


Let us quote you on your insula- 
tion requirements. We will save 
you time, money and _ worry. 


UNITED CORK COMPANIES 


Main Office and Factories 
Lyndhurst, N. J. 


October 10, 1931. 


UNITED’S SERVICE 
cas: = scam 
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Plant Cooling Notes 
For the Meat Employee Who Is 
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CARE OF GAS MASKS. 


There has been some question among 
refrigerating engineers as to the value 
of gas masks. They do not question 
that these devices are efficient when 
the need of them arises, but in many 
cases they may not be used for long 
periods, the rubber in their construc- 
tio deteriorates and they sometimes 
become unserviceable to an extent where 
they might be a source of danger when 
they are required. 

The problem it seems is one of keep- 
ing them in good condition by frequent 
inspection and treatment that will pre- 
vent deterioration of the rubber as 
much as possible. In the October re- 
frigeration section news letter of the 
National Safety Council one corres- 
pondent tells the methods his company 
uses to keep masks safe and service- 
able. “The. company with which I am 
connected has a large number of plants, 
and ammonia masks are supplied. 
These are placed at accessible loca- 
tions, for use at all times where men 
are liable to expose themselves to am- 
monia fumes, or for ready use in case 
of accident. ees 

“These plants are visited by repre- 
sentatives from our offices, who make 
it a point to check the ammonia masks 
to see that they are in good condition. 
As a means of keeping the mask in 
good condition, as well as lengthening 
its life, the assistant general manager 
of our company has issued instructions 
to the plant engineers to keep a small 
bottle of glycerine on hand (about 
three or four oz.) and to wash the sur- 
face of the rubber thoroughly, then 
coating with glycerine, thereby helping 
to keep the rubber soft and pliable as 
ico lengthening the life of the 
mask. 


PERISHABLES FROM CALIFORNIA. 


Completing an experiment in long- 
distance transportation of perishable 
foodstuffs, the first refrigerated truck 
and trailer from Southern California 
recently delivered a 20-ton load in New 
York City after a trip of 10 days, five 
and one-half of which were actual run- 
ning time. The truck and trailer has 
a gross weight of 68,000 lbs., and nego- 
tiated the trip without incident. The 
distance is 3,375 miles. The condition 
of the various foods on their arrival 
was reported to be perfect. 

The combined length of the truck 
and trailer is 35 ft. The width of each 
is 8 ft. and the height 10 ft. 6 in. The 
trip, which was experimental, was 
sponsored by the Southern California 
Freight Lines, Ltd. and the General 
Motors Co., and was in charge of a 
group of automotive and refrigerating 
engineers. The truck is refrigerated 
with Frigidaire equipment which can 
be hooked up to cool the trailer. 

No plans have been announced for 
coast-to-coast refrigerated truck ser- 
vice, but it is understood that a regu- 
lar service is contemplated. Eight-day 
service can be given it is said. On the 
basis of actual running time of five 
and one-half days, or about 20 miles 
per hour, a very fast service is pos- 
sible using two drivers, it is claimed. 


sesiillbilanisns 
FROZEN FOOD NOVELTIES. 


Quick-frozen confections and food 
novelties are making their appearance, 
particularly in the Southern states, and 
are reported to be selling well. Among 
these are peeled frozen bananas with 
chocolate coating, similar to the “Es- 
kimo Pie” idea, and frozen lady fingers 
made of banana paste. Sliced quick- 
frozen peaches, chocolate covered, also 
are reported to be popular, particularly 
with children. 


REFRIGERATION NOTES. 


Kimbles Ice & Storage Co., Williston, 
Fla., is erecting a cold storage plant 
_— will have a capacity of 150,000 

s. 


Central Power & Light Co., Nord- 
eim, Tex., has awarded contract for 
- construction of a cold storage ware- 
ouse. 


Northern Cold Storage Co., Wilming- 
ton, Del., has been incorporated with a 
capital stock of $500,000. 


Fire recently damaged the plant of 
the Burlington Ice & Cold Storage Co., 
Burlington, N. J. The loss is estimated 
at $15,000. 

The Dubuque Packing Co., Dubuque, 
Ia., plans the installation of a new re- 
frigerating system to cost about 
$100,000. 

The Kansas Ice & Cold Storage Co., 
Salina, Kans., has been purchased by 
the Public Utilities. 

Alterations will be made at the cold 
storage plant of Wilson & Co., Asbury 
Park, N. J., at a cost of about $40,000. 

The Union Service Co., Zanesville, 
O., has purchased the Star Ice & Stor- 
age Co. 

The Mutual Cold Storage Co., Broad- 
way, Va., has purchased additional re- 
frigerating equipment. 

United States Cold Storage Co., Chi- 
cago, plans the construction of a nine- 
story refrigerating and cold storage 
plant. Its cost, including equipment, 
will approximate $1,000,000. 

City Ice & Fuel Co., of Cincinnati, 
O., and Miami, Fla., plans the construc- 
tion of a one-story cold storage plant 


at Miami. 
aon 
UNITED CORK AT CONVENTION. 


United Cork Companies’ 100% pure 
corkboard used for the insulation of 
cold storage rooms, refrigerated plants, 
brine tanks, etc., will be exhibited at 
booth No. 9 at the packers’ convention 
in New York on October 19 to 21. The 
standard sheets of corkboard, some 
plain, some scored, some with mastic 


REFRIGERATED TRUCK TRAIN MAKES CROSS-CONTINENT RUN. 
PI, test the feasibility of establishing cross-continent refrigerated truck service, this General Motors refrigerated truck and 


er recently was sent from Southern Cali 


Pecial com 


fornia to New York City with a 20-ton load of perishable foodstuffs. The trip was 


le in 8 days at an average speed of 23 miles per hour. Dry Zero insulation and Frigidaire refrigerating equipment were used. 


tment at t 


4a e front of the truck was fitted out for two engineers who accompanied the sh 
etailed records ef truck and trailer performance and recorded all data of possible value. 


pment, and who made 
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finish, some with Portland cement finish 
and some painted, will be on display. 

Samples of United’s Sealtite mastic 
finish will be available for anyone 
interested. This waterproof and air- 
proof finish is for corkboard surfaces. 
Regranulated and granulated natural 
cork for packing loosely around brine 
tanks, etc., will be shown. United’s 
cork bricks for flooring, cow stalls, 
farms, cold storage rooms, etc., will be 
shown, and cork pipe covering for the 
insulation of brine and ammonia, ice 
water and other cold lines will be on 
display. Cork bulletin boards, cork 
tile floors and other cork products will 
complete this exhibit. 

Literature and samples of any of the 
products manufactured by the United 
Cork Companies will be available for 
distribution. A call at this booth will 
result in valuable information to any- 
one contemplating new insulation work 
or repairs to present insulation. Compe- 
tent refrigerating engineers will be on 
hand at all times to advise and recom- 
mend the proper specifications for any 
particular installation. 


ER GIS 
JOHNS-MANVILLE SALES. 


At the last meeting of the board of 
directors of the .Johns-Manville Sales 
Corporation, T. K. Mial, R. C. Harden, 
G. R. Lewis, J. M. Taylor and Franklin 
Shuey were elected vice-presidents, to 
have executive supervision of various 
territorial districts. The districts for 
which these executives will be respon- 
sible are as follows: _ T. K. Mial, 
Metropolitan, Boston, Philadelphia and 
New York state; R. C. Harden, Chi- 
cago, St. Louis, Northwestern and Den- 
ver; G. R. Lewis, Cleveland, Detroit, 
Pittsburgh and Cincinnati; J. M. Tay- 
lor, New Orleans, Atlanta and Hous- 
ton; Franklin Shuey, San _ Francisco, 
Los Angeles and Seattle. Managers of 
the districts are as follows: Metropol- 
itan, E. Heurung; Philadelphia, 
J. O. Boylan; Boston, G. W. Esler, jr.; 
New York state, G. R. Frankland; 
Cleveland, E. Dowling; Detroit, E. F. 
Boyle; Cincinnati, H. L. Steiner; Pitts- 
burgh, E. W. Rosenberger; Northwest- 
ern, W. G. Wendland; Chicago, W. H. 
Fogarty; St. Louis, T. C. Greenwood; 
Denver, L. H. Inglee; Atlanta, J. H. 
Olden; Houston, T. E. Gossett; New 
Orleans, C. J. Flanagan; San Fran- 
cisco, E. H. Clausen; Los Angeles, 
H. B. Heyn; Seattle, F. W. McDermott. 


a 
VICTOR PRODUCTS IN WEST. 


A change has been made in the dis- 
tributors of Victor products in the Pa- 
cific Northwest. The Cork Insulation 
Company’s office at Seattle, Wash., 
succeeds the Edwards Ice Machine & 
Supply Company of Seattle. They are 
carrying a complete line of Victor doors 
in their Seattle warehouse for prompt 
delivery. They will distribute Victor 
standard cooler and freezer doors, cold 
storage windows, service fronts, ice 
chutes, Victor standard helical spring 
hinges, Victor cooler door . fasteners, 
Victor standard door closers, metal 
shelving, metal racks, etc. 

fe 


PACKERS’ MARKET PLACE. 
Watch the “Wanted” and “For Sale” 
page for business opportunities and bar- 
gains in equipment. 
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_ DOOR FOR QUICK FREEZERS. 


Development of quick-frozen foods 
has suddenly imposed upon many dis- 
tributors of these frozen products prob- 
lems of storing and handling foreign 
to former methods. Lower temper- 
atures necessary to carry quick-frozen 
meats and other products, as well as 
for ice-cream-hardening rooms, call for 
heavier insulation, and while this is 
readily taken care of in the wall, it 
immediately presents new problems at 
the doorway. 

The familiar type of cold storage 
door, regardless of thickness of insula- 
tion or tightness of sealing gasket, has 
proven unsuitable for these low tem- 
perature conditions. After extensive 
experiments at its own plant, supple- 
mented by hundreds of doors in actual 








SEALS AGAINST LOW TEMPERATURE. 

This door for low temperature room fits 
flat against the casing and seals against 
wide strips of chemically-treated felt, 
which prevents freezing or sticking. The 
door is much heavier than the standard 
in-fitting door in general use, but is said 
to be easily opened/and closed because of 


_its balanced hanging and flexible hinges. 


service, the Jamison Cold Storage Door 
Company, Hagerstown, Md., has devel- 
oped the Stevenson Super Freezer Cold 
Storage Door as practical for sub-zero 
temperature installations. 

This super-freezer door is flat fitting 
against the casing—not infitting, like 
a standard door—and seals against 
wide, chemically-treated felts, which 
prevents freezing or sticking fast. The 
insulation of the door is recommended 
to be equal to that of the wall insula- 
tion, with the warm side of the door 
and frame covered with metal to resist 
infiltration of moisture caused by con- 
densation, which moisture tends to 
quickly ruin the door. This Stevenson 
door is much heavier than the standard 
infitting door in general use, but never- 
theless is said to be remarkably easy 
to operate because of its balanced hang- 
ing and heavy flexible hinges. 

Sa ee 


WORLD’S FAIR MAGAZINE. 

A new monthly magazine, entitled 
“33,” devoted to boosting Chicago and 
attracting visitors to the Century of 
Progress world’s fair in 1933, is an- 
nounced. The publication will be the 
official organ of the World’s Fair Club 
of Chicago, and it is expected that the 
first issue, to appear November 1, will 
have a circulation of 25,000. 
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SEPT. INSPECTED SLAUGHTER, 


Fewer cattle but more calves, 
and hogs were slaughtered under federal 
inspection in September, 1931, than in 
the same month a year ago, accordi 


to the following report of the fed 
meat inspection service. 


Cattle. Calves. Hogs. pre 
Baltimore 7,673 1,358 53,535 14,131 
Buffalo 8,192 2,206 67,433 7.805 
Chicago 129,491 88,297 418,425 "047 
Cincinnati 13,980 6,571 66,136 14'997 
Cleveland 3,588 4,247 40,937 12,469 
nver 7,781 1,852 20,255 37;569 
Detroit 6,601 5,772 63,545 18179 
Fort Worth 23,934 28,642, 11,014 a5 aan 
Indianapolis 12,666 3,487 62,016 8,401 
Kansas City 60,129 20,410 145,414 134,127 
Toe Angeles 9,582 3,809 22,778 36.908 
Milwaukee 15,578 35,633 »298 
a Stock sae 
yards 28,186 14,368 81,608 
New York 30,627 55,148 59,203 eee 
Omaha 68.404 5,689 142,675 185.918 
Philadelphia 5,935 7,872 68,517 23,819 
St. — 12,344 9,228 106, 8,386 
Sioux City 29,162 4,442 78,458 
— St. am 
oseph 23,459 4,968 58,519 
South St. 8.088 
‘aul 42,485 43,981 177,159 
Wichita 6,952 1,913 27,0389 "2 
All other 
stations 140,126 92,964 1,090,001 268,535 
Total: Seat i 
Sept.,’31 686,885 392,807 2,954,565 1, 
Sept.,’30 760,372 374,388 2'772'666 1 wae 


9 mos. ended 

se * 
1931 6.026,221 
9 mos. ended 

Sept., 

1930 6,037,797 3,435,706 32,103,684 12,287,493 

Horses slaughtered under federal inspecti 
ing September totaled 11,964, compared ‘with If, 
617 head during September last year. the 
first 9 months of this year horses slay tered 
totaled 79,712 head, compared with 88, head 
during the same time last year. 


ARES 
DANISH BACON EXPORTS UP, 


Exports of bacon from Denmark 
during July, 1931, showed an increase 
over June, according to U. S. Depart 
ment of Commerce reports. An ayer- 
age weekly total of slightly over 7,000 
tons was attained, bringing total shi 
ments for the past seven months of 
current year up to around 210,000 tons, 
as compared with approximately 165,000 
tons during the corresponding ‘seven 
months of the previous year, a gain of 
about 27 per cent. 

It is expected that an increase in 
prices will take place, partly because of 
an increase in the demand and 
because the stocks of bacon that have 
accumulated in the British market 
during recent weeks have been to some 
extent disposed of. 

The past month saw a small increase 
in hog slaughterings, with killings 
averaging approximately 136,000 head 
per week, as contrasted with 129,000 
head per week during the preceding 
month. 

Preliminary returns of the hog census 
of July 15 have just been completed and 
reveal an increase during the past six 
months in the hog population of 5% per 
cent. ay 

Live hog exports during July 
mounted considerably, from an average 
of about 400 head per week in June © 
an average of 750 head per week im 
July. The bulk of the exports as usual 
went to Germany, while Austria, 
Czechoslovakia and Italy shared for the 
major part of the balance. Exports re 
corded during the first seven 
period of the current year thus were 
brought up to sonte 23,000 head as com 
trasted with around 34,600 head during 
the corresponding, period of the pre 
ceding year, a decline of about 35 pet 


cent. iw 


3,566,016 31,395,758 13,180,866 
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Provision and Lard Markets 


Market Active-—Lard Strong — Cash 
Trade Good—Hogs Weigh Lighter— 
Hog Prices Easy—Outward Move- 
ment Fair. 


Market for hog products continued 
to display considerable activity, par- 
ticularly for lard. The tone was rather 
strong and nearby lard deliveries were 


up about %c lb. from the season’s low 
int. Instead of large October lard 
deliveries and speculative liquidation, 
which had been anticipated, there has 
been a very good demand for futures to 
ers and warehousemen. Also there 
has been some good commission house 
absorption which served to run specu- 
lative shorts to cover. Reports of a 
good cash trade appeared to have off- 
set all other factors. 

The market advanced in the face of 
weakness in securities and grains, lard 
displaying independent action. When 
the outside market rallied, additional 
buying power appeared to come into 
the provision market. Hogs were 
rather easy, but the weights were 
lighter, and this fact attracted consid- 
erable attention. Western run to mar- 
ket, while larger than the previous 
week, was smaller than a year ago. 

At times, the active buying of lard 
was reported by the West to be against 
export business. At the seaboard, ex- 
port demand was reported quiet and 
routine. A good domestic cash trade 
was reported in lard in most of the 
domestic centers. At the same time, 
lard production was officially placed at 
91,680,000 Ibs. during August, com- 
pared with 98,167,000 lbs. the same 
month last year and a five-year August 
average of 109,553,000 lbs. The num- 
ber of swine slaughtered during Au- 
gust was officially placed at 2,499,920 
head, compared with 2,724,047 head a 
year ago. 

Hog Weight Average Lower. 

The average cost of hogs during 
August was 6.05c, compared with 9.35c 
in August last year. Average live 
weight was 246.15 lbs., against 245.22 
lbs. a year ago. 

Average weight of hogs received at 
Chicago last week was 226 lbs., com- 
pared with 231 lbs. the previous week, 

Ibs. a year ago and 239 lbs. two 
years ago. Average price of hogs at 
Chicago at the beginning of this week 
was 5.05c, compared with 5.20c a week 
ago, 9.60c a year ago, and 9.70c two” 
years ago. 

Lard stocks at Chicago during Sep- 
tember decreased 17,722,000 Ibs. and 
totaled 29,624,000 lbs., compared with 
26,991,000 Ibs. the same time last year. 
Clear belly stocks were 15,830,000 Ibs., 
against 7,952,000 lbs. last year; extra 
short clears, 116,000 lbs. against 
86,000 Ibs. a year ago; total cut meats, 
77,419,000 Ibs., compared with 102,582,- 
000 Ibs. the previous month, and 71,- 
287,000 Ibs. at the end of September 
ast year. 

A better demand for pork products 
and improvement in beef consumption 
took place during September, accord- 
ing to the Institute of American Meat 
Packers. All pork products were re- 
tailing at much lower prices than a 
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year ago. Bacon was down 29 to 35 
per cent, according to weight. Hams 
were off 23 to 29 per cent; fresh hams, 
40 per cent; dry salt bellies, 47 per 
cent, and shoulders, 41 per cent. 


September Average Hog Prices. 

September receipts of hogs at the 
seven markets were 1,490,596 head, 
compared with 1,487,624 head a year 
ago. Average price of hogs for Sep- 
tember, was 5.41c, the lowest for that 
month since the turn of the century 
and the lowest for any month since 
November, 1907, when the price was 

90c. 

In some provision quarters there 
was cousiderable discussion relative to 
the October-December lard deliveries. 
October is nearly 1c over December. 
There appears to be an impression that 
this premium will not last throughout 
the month, and as a result there has 
been some selling of October against 
purchases of December in anticipation 
of the narrowing of the spread in the 
near future. 

PORK—Market was steady in the 


East and demand was satisfactory. At 
New York, mess was quoted at $20.50; 
family, $23.75; fat backs, $18.50@18.75. 

LARD—Both domestic and export 
demand was reported good, and the 
market ruled firm. At New York, 
prime western was quoted at 7.90@8c; 
middle western, 7.70@7.80c; New York 
City, 7%c; tierces, 7%@8e in tubs; 
refined continent, 84%c; South America, 
84c; Brazil kegs, 94c; compound, car 
lots, 7@7%c; smaller lots, 74@7%4c. 

At Chicago, regular lard in round 
lots was quoted at 20c over October; 
loose lard at October price; leaf lard, 
25ce under October. 








See page 48 for later markets. 








BEEF—Trade was reported light, 
but the market at New York was very 
steady. Mess was nominal; packet, 
nominal; family, $12.50@14.00; extra 
India mess, nominal; No. 1 canned 
corned beef, $2.25; No. 2, $4.75; 6 lbs. 
South America, $16.00; pickled tongues, 
$60.00@65.00 per barrel. 








Cut-Out Values Again Decline 


Somewhat higher hog prices and 
lower green and cured prices combined 
to produce a somewhat less favorable 


hog cut-out value this week as com- 
pared with a week earlier. Top hog 
price at Chicago on Thursday of this 
week was $5.80, compared with $5.70 
both a week and two weeks ago. Qual- 
ity of hog receipts was only fair, and 
a large percentage of) the runs con- 
tinued to be made up of the lighter 
weights. 

There has been a fair distribution of 
both fresh and cured cuts. Green regu- 
lar ham prices averaged about 1c lower 
as the week closed; green picnics are 
about %c lower, and green bellies are 
about 1c lower on) the average com- 
pared with last week. 

Green hams have been moving free- 
ly, particularly the lighter weights. 
There has also been a fair demand for 
heavy green hams, but the supply is 
not large. There has been considerable 
undercover trading in carlots of green 
bellies at prices under the market. 
Light averages have been unusually 


Bellies, light 
Bellies, heavy 
Fat backs 

Plates and jowls 


NN NED coe cou paeb bo bdig dc Kee Ro chev veereuks heges 


Regular trimmings 
bea feet 


Total cutting value (per 100 lbs. live weight) 


Total cutting yield 


160 to 180 
Ibs. 


weak. Heavy bellies are scarce and 
there has been little trading in them. 
Green picnics have been easy, with the 
lighter averages in fair demand. 

There was a fair movement of fat 
backs early in the week at prices under 
the market. As the week closed these 
cuts seemed to be fairly well sold up. 
Within-the-industry trading in D. S. 
bellies has been light. There has been 
a fair movement through southern 
branch houses. Loins were uneven most 
of the week and are closing stronger. 
Heavy loins are in demand and the 
price is firm. 

In the following test, based on prices 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, a credit of 20c per 
cwt. is allowed for edible and inedible 
offal, while a cost of 60c per cwt. in the 
case of the lighter averages and 54c 
on the heaviest, with a condemnation 
charge of 3c per cwt. on all averages, 
are used in working out the test. Costs 
will vary from these considerably in 
different plants, and each packer should 
substitute his own as well as local 
credits in working out the test. 


180 to 220 220 to 250 §8=©6275 to 300 
Ibs. Ibs. Ibs. 


$1.34 “ 
-42 31 


$6.18 $6.06 $5.91 $5.58 
64.70% 67.45% 69.50% 70.50% 


Crediting edible and inedible offal to the above cutting values and deducting from these the 
cost of well-finished live hogs of the weight shown, plus all expenses, the following results are shown: 


Profit per cwt. 
Profit per hog 
Loss per cwt. 
Loss per hog 


$ .22 $ .08 
44 -08 


108 
* 0 














etc. 


pet, errors 
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DANISH BACON IN BRITAIN. 

(Special Letter to The National Provisioner.) 

Hamburg, Sept. 28, 1931. 

American meat packers seem to have 
lost a large percentage of the English 
bacon business to Denmark. And 
present indications are that this com- 
petition will continue to increase. 

In 1925, about 190,000 tons of bacon 
were exported from Denmark to Eng- 
land. In 1930 these exports had in- 
creased to 306,000 tons. This year 


promises to. establish another high 
record, 182,000 tons of Danish bacon 
have been taken by English consumers 
July 1. 

Despite growing competition from 
Holland, Lithuania and Poland, the 
Danes seem to have no troubles dispos- 
ing of their hog surplus in the English 
market. They produce a small hog 
which furnishes an exceptionally tender 
and tasty bacon, and while they import 
much of their feeds, it is duty free. 
Their production costs, therefore, are 
low, and in the matter of price they are 
able to compete successfully with bacon 
from other countries of continental 
Europe. 

More Bacon Next Year. 


Next year, according to present indi- 
cations, Danish bacon exports will 
exceed that of any previous 12 months. 
A recent census shows that that coun- 
try now has a hog population of five 
and one-half millions, 600,000 more than 
at this time a year ago. The hog popu- 
lation in 1926 and 1929 was between 
three and four millions. 

Because of the large hog production 
last year there were some fears that 
there would be an oversupply of Danish 
bacon and that prices on the English 
market would slump to unprofitable 
levels. That the bacon export business 
was profitable despite the lower prices 
that prevailed seems to be indicated in 
the larger exports this year and the 

lans for a still larger bacon production 
in line with the greater hog production. 

So far as the American meat indus- 
try is concerned, the growing Danish 
hog population can mean but one thing 
—increased competition from Danish 
bacon on the English market. 

— 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Oct. 9, 1931, 
show exports from that country were 
as follows: To England, 21,570 quar- 
ters; to the Continent, 15,286 quarters. 

Exports of the previous week were 
as follows: To England, 148,494 quar- 
ters; to the Continent, 6,402 quarters. 
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4 \ For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
of hand control. 


Stop spoiled prod- 


Write for bulletins. 


Specialization in Temperature Control 


2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITTE 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended September 26, 1931: 


HAMS AND SHOULDERS INCLUDING 
WILTSHIRES, 


Jan. 1 

Week ended "31 to 

Sept. Sept. Sept. sg 

26, 27, 19, » 

1931. 1930. 1931. 1931. 

Mibs. Mibs. Mibs. M lbs. 
ae 779 830 771 67,585 
» ere bane 20 878 
United Kingdom ... 573 622 692 56,176 
Other Europe ...... .... esse eees 178 
| NS aay 194 23 47 4,004 
Other countries 12 185 12 =«6,349 


BACON, INCLUDING CUMBERLANDS. 


OGRE wc cscccscwcs 505 1,102 955 32,221 
To Germany ....... 13) adie eee * | 
United Kingdom 135 733 461 16,540 

er Europe ...... 150 153 260 43,949 

Das shbtoneesnon 44 4 171 = 7,760 

Other countries .... 46 212 63 2,696 
PICKLED PORK. 

BE. Si easese cons 127 129 167 11,903 
To United Kingdom 10 26 21 1,444 
Other Europe ...... ....- 9 dont 282 

, adiishesstee 97 92 133 «33,264 
Other countries 20 2 13 «6,913 
LARD. 

EE ace enss eens 8,314 7,287 6,490 424,965 
To Germany ....... 1,851 654 2,493 88,072 
Netherlands ........ 1,329 613 19,073 
United Kingdom ... 3,969 4,155 2,283 198,291 
Other Europe ...... 265 193 18,052 

weeks pees se ccee 628 1,351 35,348 
Other countries .... 272 321 219 66,129 

TOTAL EXPORTS BY PORTS. 
Week ended September 26, 1931. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. Mibs. MIbs. M Ibs. 

DE Sco snakes 779 505, 127 «8,314 
EE: svcccosesess eaves eese 1 18 
EE -kbkee cb seuhs 548 123 83 1,682 
oe rs res 37 73 1,157 
ee eee 194 44 ovsa 252 
New Orleans ...... 11 3 20 648 
New York/b ...... 26 298 4,557 





b/ Exports to Europe only. 
DESTINATION OF EXPORTS. 


Exported to: MI Ibs. 
United Kingdom (total) ............ 573 135 
DEE * .26syestesShteipecncdoveces 355 119 
DEEN. 5 6445.00849040080$s02000 20006 118 eee 
DEE a vcivcccecge'sse'seyecent be 15 eee 
REE acres nad ebkd-anns vb0doe0be be 28 rT 
Other United Kingdom ............ 57 16 

Lard, 

Exported to: M Ibs. 
Pe GEE. cubatarsuscéans cceeedeysd 1,851 
EE nc Sens pp hddeesoc0ebdschiseesiah 1,820 
SE OUND ovina dp .nn cede cccecccticecses 31 


LONDON MEAT SUPPLIES. 
Supplies of beef and veal received 
at London Central Markets during the 
first 8 months of 1931 totalled 161,411 
tons as compared with 161,572 tons 
during the same period last year, says 
a U. S. Department of Commerce re- 
port. Argentina supplied 111,497 tons 
in 1931 and 112,491 tons in 1930. Sup- 
plies of mutton and lamb totalled 99,798 
tons during the 1931 period and 96,863 
tons during the 1930 period. Bacon 
supplies totalled 26,125 tons during the 
period of the current year as against 

20,927 tons during the 1980 period. 





October 10, 1931, 
Meat and Lard Stocks 


Meat and lard in storage at seven 
principal markets on October 1: 1931, 
totaled 607,068,532 Ibs., compared with 
798,575,145 Ibs. a month earlier, a re. 
duction of 191,506,000 Ibs. for the 
month. They are, however, in excess 
of 61,000,000 lbs. greater than on the 
same date a year ago. 

A decline occurred during the month 
in all cuts. P. S. lard stocks were re. 
duced 21,546,000 Ibs. and other lard 
2,733,000 lbs. Total lard stocks at these 
seven points, however, are now some 
6,546,000 lbs. above those on October 
1, 1930. Total stocks of S. P. meats 
at these seven points are about 5,736,. 
000 Ibs. less than a year ago; stocks 
of other meats are in excess of those 
on October 1, 1930. 

Hog runs continued small during 
September. Warm weather during g 
portion of the month curtailed co; 
tion of pork products somewhat, but 
cooler weather during the last week 
brought a revival of buying interest, | 
The extent to which stocks haye de. 
clined indicate that, on the whole, dis- 
tribution has been broad. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee, 
on Sept. 30, 1931, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 

*Sept. 30, Aug. 31, %, 
Total 8. P. ee — “tie 








sonaeeas .150,874 68,565,328 
Total all meats.181,502,952 232,654,766 
- &. lard ..ccee .637,419 56,183,451 
Other lard 11,426,976 14,150,439 
ge 3 lard ane 064,395 70,342,890 
. Tegu 
| rr 26,237,032 33,121,920 36,806,204 
S. P. sknd. hams 43,484,796 52,486,900 35,885,493 
S. P. bellies.... 35,373,440 42,853,004 
8S. P. pienics.... 11,712,345 15,786,332 
D. 8. bellies.... 43,312,302 56,996,525 
D. S. fat backs. 6,162,628 10,878,792 4, 
*One small St. Louis packer not reporting, 






CANADIAN STORAGE STOCKS. 
Stocks of meat on hand in cold stor- 
age warehouses in Canada on Sept. 
1931, with comparisons, are 
by the Dominion Live Stock Branch a 











follows: a : 
ept. 1, Aug. a. 
1931. 1931. ‘eet 
Lbs. Lbs. 

MEE oc cccvccsveves 7,710,610 6,852,104 

EEE di weswhabendak 1,571,388 1,610,841 








"445,922 20,428,854 28, 
788,050 771,708 


anmeijaentin 
CANADIAN MEATS TO JU. & 


Exports of livestock and meats from 
Canada to the United States for Aug, 
1931, with comparisons: 













| 

elite, Mo. 5 <5sa0acensaceue 878 se 
CAGGE, WD. ocd cectinssneaw’ 3,104 

, ON “ree erer eas 102 4 
Sere 256 
| Serie ee 16,500 
MS UME: canons cconbanunien 100,300 
WU, DOs Nascacencevientheas 100 







CANADIAN MEAT IMPORTS. 


Meat imports into Canada from @ 
United States for August, 1 
comparisons: 
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Tallow and Grease Markets 


TALLOW—The position of the tal- 
jow market did not change materially 
in the East the past week. There was 
only small routine trading under way, 
although the tone of the market was 

steady. There was not much tal- 
low on the market, and in some leading 
circles it was said that any round lot 
demand would result in a 3c market 
for extra f.o.b. New York or better. 
The larger consumers, however, were 
not inclined to come up in their ideas, 
but producers looking for improvement 
in demand were inclined to hold firmly. 

There was some trading at New York 
at 2%c f.o.b., and the market might 
have done better at one time had it not 
been for the irregularity in the finan- 
cial markets. However, developments 
at Washington appeared to have in- 
stilled a little more confidence in the 
business world generally, and it would 
not be surprising if this confidence 
would extend to tallow in the immediate 
future. 

The position of other soapers’ ma- 
terials was not changed greatly. Crude 
cotton oil continued at a level that ap- 
parently was not attracting the soap 
kettle. In the Southeast and Valley, 
crude cotton oil was 3% @3%ec. Texas 
was 8c bid. 

At New York, special loose tallow 
was quoted at 256c; extra, 2% @8c; edi- 
ble, 4@4%c nominal. 

At Chicago, inquiries continued fair- 
ly good in the tallow market, and pro- 
ducers were offering in a moderate way. 
Bulk of the trade seemed to be confined 
to the smaller packers and renderers. 
Accumulations of the larger producers 
were reported light. Offerings were 
made sparingly. At Chicago, edible was 
quoted at 4c; fancy, 342c; prime pack- 
er, 34%c; No. 1, 8c; No. 2, 2% @2%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow September-October was, un- 
changed at 20s. Australian good mixed. 
Liverpool, September-October was 6d 
higher at 23s. 

STEARINE—The market in the East 
was rather quiet and more or less nomi- 
nal the past week. Oleo at New York 
was quoted at 6%c nominal. At Chi- 
cago, demand was moderate and the 
oy was steady. Oleo was quoted 
at Tc. 

OLEO OIL—Routine trading was re- 
ported under way in this market, with. 
extra New York quoted at 6@6%c; 
medium, 5%4@6c; lower grades, 5c. At 

cago, the market was quite and 
barely steady. Extra was quoted at 6c. 











See page 48 for later markets. 


LARD OIL — Demand again was 
tather slow. Business was mostly in 
way of small lots for nearby ship- 
ment, Prices were unchanged and more 
or less nominal. Edible oil was quoted 
at 11%¢ lb. in barrels; extrai winter 
strained, 8%c; extra, 8%c; extra No. 
1, The; No. 1, 7c; No. 2: Te, 
F NEATSFOOT OIL—Aside from a lit- 
€ small lot demand, the market gen- 
erally was without change and mostly 
4 Nominal affair. Pure oil was quoted 
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at 10%c; extra, 10%c; No. 1, 7%4c; cold 
test, 1444c. 

GREASES—A better undertone pre- 
vailed in this market. Rather favorable 
developments in financial circles and the 
steadier tone in tallow were reflected 
in a slightly better feeling in the grease 
market. Business was rather limited, 
but some improved inquiry was noted 
in the East. At New York, superior 
house was quoted at 2%@2%c; yel- 
low and house grease, 24@2%c, de- 
pending on quality; A white, 2%c; B 
white, 24%2@256c, choice white, 8%c 
nominal, 

In the west, a fairly good inquiry was 
again reported, with producers offering 
rather sparingly and at firm prices. 
Trading, however, seems to be more or 
less confined to the smaller packers, 
and it is reported that large producers’ 
stocks have been pretty well depleted. 
we offerings have been only 
ight. 


+4 
At Chicago, choice white was quoted 
at 3%4@3%c; A white, 2%@3c; 
white, 25.@2%c; yellow, 2%@2%c; 
brown, 2% @2%c. 
snscatiusilleceanea 


By-Products Markets 


Chicago, Oct. 8, 1981. 


Blood. 
Blood is somewhat easier. Demand 
is light. 
Unit 
fa. 
Ground and unground...............+. $1.60@1.75 


Digester Feed Tankage Materials. 


Situation remains very quiet and 
trading is limited. Offerings, however, 
are light. 

Unit Ammonia. 
Unground, 1144 to 12% ammonia.$1.25@1.50 & 10c 
Unground, 6 to 8% ammonia.... 1.10@1.20 
Thome WAG a oc cis ces dawcesaneccs 1. 
Steam 


bone meal, special feeding, 
POP COM .ncccccccccccccvecccves 25.00 


Packinghouse Feeds. 


Product movement seasonable and 
prices are steady. 


Per Ton. 
Digester tankage, meat meal.......... $ S55:33 
Meat and bone scraps, 50%........+. 30.00 


Fertilizer Materials. 
High grade, 10% ammonia, being 
offered at $1.25 & 10c. 
Unit Ammonia. 


High grd. ground 10@12% am.. $1.25 & 10c 
Low erd., and ungr., am.. g 1.25 & 10c 
Bone tankage, ungd., low grd., 

WP WO) a ccioecsee <b iceueneness 13.00 
Hoof meal ..cccccccccesccceccs 1.35n 


Dry Rendered Tankage. 
Market is easier. Prices are quoted 
382@35 at Chicago, and higher at mid- 
dle west points. 


Hard exp. unground, 
WEE PROTON occ i cccocee asses « 32 @ «35 
pork, ac. grease & qual- 
a Peer Ceo erON Pey rrr ere @20.00 
ft beef, ac. grease & qual 
GF, WOE aise Secs Coven Cees cupeee @15.00 








THE KENTUCKY CHEMICAL MFG.CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 
Buyers of Dry Rendered Tankage 
(Cracklings) 

PORK or BEEF, SOFT or HARD PRESSED 


Bone Meals (Fertilizer Grades). 


Market continues fairly active. Prices 
show little change. 


Raw bone meal for feeding.......... $20. 25.00 
Steam ground, 3 & 50.........cee0. 18.00 
Steam, unground, 3 & 50............ 14.00 
Horns, Bones and Hoofs. 
Per Ton. 
Horns, according to grade.......... $30. 150.00 
S. BORG s on crcececevescscees 65.00@110.00 
CREE BONEN 5 Be po ckosd Cecccenabd sae 15. 16.00 
SOME DONA ev cc cccctecaveesescess 15. 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


The market continued very quiet. 
Transactions are few; prices are con- 
siderably lower. 





Per Ton. 
Mae ME Ccicadcabecccsaes ciheekhus $20.00@22.00 
eae an ae aac gece aed 38.00@40.00 
Hide trimmings (old style) .. 10.00@12.60 
Hide trimmings (new style) 8. 10.00 
| Se re ree 23.50@24.00 
Cattle jaws, skulls and knuckles ... 23. 24.00 
EL A i ee 10. 12.00 
Pig skin scraps and trim., per Ib.... 244c 


Animal Hair. 

Animal hair market continues nom- 
inal. There has been little trading re- 
ported in winter production. 

Summer coil and field dried 


_ ban i ange 
Cattle switches, each* 


*According to count. 


Sian ieneen 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Oct. 7, 19381. 
Ground dried blood sold this week 
at $1.60 per unit f.o.b. New York. All 
spot stocks were cleaned up and several 
of the producers sold their October 
productions at this price. The sellers 
have now advanced their views to 
$1.75 per unit for November shipment 
and the South American material re- 
cently sold at $1.90 per unit cif. Pa- 
cific Coast ports, with the present quo- 
tations around $2.00 per unit c.if. 
Ground tankage has been pretty well 
cleaned up, with last sales having been 
made at $1.40 and 10c f.o.b. New York 
and most of the desirable unground 
tankage has — into buyer’s hands. 
The new Chilean and domestic nit- 
rate of soda prices were announced last 
week for deliveries October to June in- 
clusive. The new price in 100 lb. bags 
is $1.77 in 200 lb. bags at $1.73% and 
in bulk at $1.67 per 100 lbs. ex vessel 
Atlantic or Gulf ports. The age to 
dealers in carload lots in 100 lb. bags 
is $1.80 ex vessel U. S. ports. 
Cracklings have sold at better prices 
and conditions in this market have im- 


proved. 
necaeE SEE 


When in need of expert packing- 
house workers watch the classified 
pages of THE NATIONAL PROVISIONER. 
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MARGARINE MATERIALS USED. 
Oleomargarine produced and ma- 
terials used in manufacture during Au- 
gust, 1931, with comparisons: 
iost. 1980. 

eT ye 5 Lbs. Lbs. 


955 


Lecithin 

Letisene concentrate 
Milk 

Mustard oil 
Neutral lard 





Total uncolored 


Ingredients of colored 
margarine: 

Butter 

Cocoanut oil 

Color 

Cottonseed oil 

Derivative of glycerine 

Lecithin 

Milk 

Neutral lard 

Oleo oil 

Oleo stearine 


s 


Soda (benzoate of) 
Soya bean oil 





Total colored 
Grand total 


TRADE COTTON MEAL FOR SEED. 


Commissioners of agriculture from 
three Southern states met recently in 
Atlanta, Ga., to discuss the price of 
cotton seed. Harry D. Wilson of Louisi- 
ana called the conference, and advocated 
some plan of exchange of cotton seed 
for cottonseed meal and other agricul- 
tural needs of the cotton grower. 
had the promise of certain Louisiana 
oil men to exchange cottonseed meal 
for seed at the rate of 1,400 to 1,500 
lbs. of meal for one ton of seed, he said. 
Commissioner Eugene Talmadge _of 
Georgia and Commissioner J. W. 
Shealy, South Carolina, attended one 
meeting, as did Earl S. Haines, execu- 
tive secretary of the National Cotton- 
seed Products Association, Memphis, 
and Harold S. Booker, secretary of the 
Association for the Increased Use of 
Cotton, Columbia, S. C. 

he 
AUG. MARGARINE PRODUCTION. 


Margarine production in August, 
1931, with comparisons: 


Aug.,1931. Aug., 1930. 
Lbs. Lbs. 


Uncolored .. . . .15,760,052 22,203,929 


867,521 
23,071,450 





16,074,886 


He | 








The Seats Cnnpeny 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 
Manufacturers of 








SHORTENING 
MARGARINE 
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COTTON SEED PIONEER PASSES. 

With the death of Frederick W. 
Brode at Memphis, Tenn., on Septem- 
ber 27 at the ripe age of 88 the cotton- 
seed products industry loses one of its 
few remaining pioneers. Mr. Brode 
was one of the founders of the Inter- 
state Cottonseed Crushers’ Association, 
now the National Cottonseed Products 
Association. He was the dean of cot- 
tonseed products brokers and may al- 
most be called the father of the cot- 
tonseed meal trade. 

He was a figure beloved and re- 
spected throughout the industry. In 
the early days, when the industry 
needed a friend, he was always at hand. 


FREDERICK W. BRODE. 


This spirit remained even when the 
need had passed. He was a valued 
friend of the editor of THE NATIONAL 
PROVISIONER for almost a quarter of a 
century. 

Mr. Brode was born in Saxony, 
August 14, 1843. His family came to 
New Orleans when he was nine, and 
after a few years in that city, St. Louis 
and Houston, moved to Memphis in 
1856. During the decade previous to 
1880 he began to develop trade in cot- 
tonseed meal, first as fertilizer for 
sugar plantations and then as cattle 
feed, and soon F. W. Brode & Co. was 
a leading factor in the introduction of 
the then new protein feed to the world. 

To him, as much as to his close 
friend, E. M. Durham, who became its 


first president, was due the organiza- 
tion of the Interstate Cottonseed Crush- 
ers Association in 1897, says the Cot- 
ton Oil Press. In the councils of the 
organization, until his health broke a 
few years ago, Mr. Brode was a con- 
structive leader, and his opinions were 
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eagerly sought by active member nil] 
operators, although not being an 9 
ator he modestly recognized his dis. 
qualifications for office. 

He was a charter member of the 
Memphis Merchants Exchange ay? 
largely responsible for the cottonseed 
products trading rules of that 
which were the recognized rules of 
industry until the Interstate Assogig. 
tion, using them as a basis, and with 
his assistance, developed rules of jty 
own. 

Mrs. Brode died in 1928, three 
after they had celebrated their 
wedding. Five children survive, Sulian 
L. and Ben Dee, sons, who are 
ing on the business, and Mrs. Mare 
Fleishel, Jacksonville, Fla., and Mrs 


J. M. Fly and Mrs. Jos. H. M 

both of Memphis, and nine granj. 

children and five great grandchildren, 
Braet “Gia 


VEGETABLE OIL MARKETS, 

COCOANUT OIL—A much bette 
undertone was disclosed the past week, 
and prices in the East has been ad. 
vanced fractionally. The better fee}. 
ing was partly inspired by the im. 
provement in other directions. There 
has not been any important pressure 
from large producers, and there seems 
to be more inquiry. However, not 
much business has been put through. 
At New York, tanks were quoted at 
314 @3%c, depending on shipment. At 
the Coast, tanks were quoted at 34@ 
3c. 

CORN OIL—The market was rather 
steady at the last sales prices of 3%e 
f.o.b. mills. Inactivity was generally 
reported, with both producers and con- 
sumers holding off awaiting develop- 
ments. 

SOYA BEAN OIL—Conditions re 
main more or less nominal, with very 
little interest indicated in this market. 
At New York, eastern producers were 
asking 6c, while at Western mills sell- 
ers tanks were quoted at 4%c. 

PALM OIL—The inclination to await 
developments was noted in leading 
quarters. Larger shippers are nd 
pressing offerings, but no betterment 
in consumers demand was reported 
Prices had been _shaded fractio 
during the week, but no important 
ness has materialized. At New York, 
spot Nigre was quoted at 34@3%e¢ 
shipment Nigre, 3%c; spot Lagos, 4 
shipment Lagos, 3%c; 12% per et 
acid oil, 3.70c. 

PALM KERNEL OIL—The market 
was featured by the absence of inter 
est, and prices were without 
New York tanks were quoted at 
bulk oil, 3.70c. 

OLIVE OIL FOOTS—While the ui 
dertone remained distinctly steady, # 
important business has been consul 
mated of late and offerings are light 
New York spot tanks are quoted # 
4%@5c; shipment footc, 4%c@she, 
depending on position. 

RUBBERSEED OIL—Market nom 
inal. 


SESAME OIL—Market nominal. 
PEANUT OIL—Market nominal. 
COTTONSEED OIL — Demand at 
New York for store oil rema 
with available supplies very 48® 


Southeast and Valley crude were quem 
at 3%c bid; Texas, 3c bid. 
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Trade Moderate—Market igsae ara 


















Hedge Selling Increasing — Cas 
Trade Fair—Crude About Steady— 
Lard Firm—Weather Less Favorable. 


In a moderate trade the past week, 
cottonseed oil future prices on the New 
York Produce Exchange backed and 
filled over a fair range. At one time 
they dinned into new low ground for 
the season, but they also displayed 
more ability to recover from the breaks 
than of late. Pronounced weakness in 
the security market the early part of 
the week was responsible for selling and 
liquidation, which established new lows. 
When the stock market recovered com- 
modities generally staged a good rally. 
There was more evidence of hedge sell- 
ing the past week, and at times buying 
was influenced by strength in lard. Cash 
oil demand continued somewhat below 
the seasonal normal. This had the effect 
of keeping sentiment more or less 
mixed. 

Commission house brokers’ with 
southern and western connections were 
on the selling side of the market, pre- 
sumably against crude purchases in 

A scattered demand and consid- 
erable ring profit taking absorbed the 
offerings and took the slack out of the 
market at times, but on the bulges sell- 
ing pressure increased, and the techni- 
cal position of the ring served to make 
for rapid fluctuations both ways at 
times. 

_ Some of the ring traders put out their 
lines again on the rallies, but a few ap- 
peared to have taken the long side for 
a turn. Apparently these believe that 
the President’s conference with leading 
politicians, bankers and business men 
will ultimately bring about a strength- 
ening of the business structure and pos- 
sibly improve the business situation. 

Cash Demand Routine. 

Close observers did not believe that 
the Washington developments would 
bring about immediate enhancement in 
commodities. Nevertheless there was a 
tather confident feeling that the action 
would mend some of the sore spots in 
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Vegetable Oil Markets 


WEEKLY REVIEW 


the American business structure and 
that the releasing of frozen bank 
credits would be an outstanding factor 
in the restoration of confidence 
throughout the country. 

Consuming demand for oil was more 
or less routine, with indications of 
fairly good deliveries against old 
orders. Distributors and consumers 
see little or nothing, as yet, to influ- 
ence them to take hold freely. As a 
result, stocks in consumers’ hands are 
believed to be light. However, these 
low stocks will not help the coming 
Government statistical report, and ex- 
pectations are that September con- 
sumption will run around 200,000 bbls., 
against 321,000 bbls. last year. 

Visible supply will compare with 
596,000 bbls. in August and 1,121,000 
bbls. in September a year ago. There 
is every likelihood that the total visible 
supply will again be somewhat smaller 
than that of a year ago, as the indica- 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 8, 1931.— 
Crude cotton oil is steady at 3%c lb. 
for Texas; 3c lb. for Valley. Offerings 
are light. Ginnings are increasing but 
the seed movement is comparatively 
light. It will likely increase on today’s 
government larger crop estimate. 
Bleachable yellow is quoted at 4c lb. 
loose New Orleans. Trade expects a 
big decrease in imported edible oils, 
leading to a good consumption of cot- 
ton oil. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Oct. 8, 1931.—Crude 
cotton seed oil, 3%4c; forty-one per cent 


protein cottonseed meal, $10.50; loose 
cottonseed hulls, $1.00@2.00. 
Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Oct. 8, 1931.—Prime cot- 
ton seed oil, 34%c; forty-three per cent 
meal, $11.50; hulls, $4.00; mill run lin- 
ters, 142@3c. 
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tions still are that the movement of 
seed, as well as the ginnings, are run- 
ning behind the same time last season. 


Seed Prices Low. 


Seed markets continue rather low. 
At gins, prices are quoted at $6.00 to 
$8.00 per ton, which are very low. 
These low prices, together with the 
low levels for cotton, are expected to 
make for a situation where farmers 
will feed more seed, use more of it for 
fertilizer. However, the extent of 
wastage, feeding and fertilizing will 
not be known for some time to come. 

There are many who believe that the 
usual percentage of seed that goes to 
the mills for oil, compared to the size 
of the crop, will not witnessed this 
season. A wide spread continues be- 
tween the private estimates. These 
range from 14,287,000 bales to 15,960,- 
000 bales, with an average of around 
15,550,000 bales. The trade is looking 
for large figures, the average guess 
of the cotton exchange members being 
15,960,000 bales. 

Crude markets went into new lows, 
with sales in the Southeast at 3.1744c; 
Valley, 3%c; Texas, 3c. Offerings 
were rather steadily held, however, and 
the Southeast and Valley later rallied 
to 3%c bid, with Texas at 3c bid. Mar- 
ket transactions at New York follow: 


Friday, October 2, 1931. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BOE cage Sse setenv 385 Bid 
eters 625 2 410: 405. -410/@ %.x.. 
1 PR ERIS Coppa fe eee ays 400 a 445 
MM oe ba Sad enim aad 430 a 440 
SMM Sa cio Larca eee co eee 435 a 440 
Mar... 2 445 445 442 a 444 
May .... 13 450 448 448 a 450 

Sales, including switches, 17 con- 
tracts. Southeast crude, 3%c bid; 
31/5c asked. 

Saturday, October 3, 1931. 

Go owes tee erate phates ee eee 
MO cei Seg) ela etg aha 405 a 425 
MINN oo Sica shas) ee eon ars Wk 400 a .... 
Be acs as bok ae oy 3 Sake 428 a 434 
ee pe 1 4385 485 4380 a 485 
Eo tii cont nee ees 436 a 443 
AI hc vin 6-5 cee anliomantiatiens 445 a 450 


Sales, including switches, 1 contract. 
Southeast crude, 3%c bid; 3.20c asked. 














OLE 


© GHHAMMOND CO. Ceo 


Many of the leading packers 
and wholesalers of the mid- 
dle _West, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 








Chicago, Illinois 


G. H. Hammond Company 


a 


MMOND* 
—? 


MARGARINE 




















Monday, October 5, 1931. 
425 
yeas 
8 425 425 420 a 424 
415 a 430 
6 482 480 425 a 431 
4 440 487 487a.... 
Sales, including switches, 13 con- 
tracts. Southeast crude, 3%@3.17c. 


Tuesday, October 6, 1931. 

"435 

"450 

455 

2 445 441 454 a 458 

15 466 450 464 a 466 

Sales, including switches, 17 con- 

tracts. Southeast crude, 3%@3%ec. 

Wednesday, October 7, 1931. 


Sales, including switches, 13 con- 
tracts. Southeast crude, 3%c bid. 


Thursday, October 8, 1931. 
ok ar 
465 
460 
458 


460 
466 


Oa. 

440 a 

4388 480° 452 a 
460 440 457 a 
460 450 465 a 








Late markets on this page. 








MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Oct. 7, 1931. 


Opening of the cottonseed meal mar- 
ket today was strong. Immediately 
thereafter the market advanced 25@ 
50c from the close of yesterday. De- 
cember sold at $11.00; January, $11.25; 
February, $11.50. The advance, how- 
ever, failed to hold. With liquidation 
in outside markets, prices gave way 
and December sold back to $10.85. At 
the high price today the market was 
up practically $1.00 a ton. This advance 
has been sufficient to take care of short 
covering for the past two days, which 
was brought about largely through the 
advance in the stock market and the 
cotton market. 

There has been little change in the 
spot situation except there is a little 
better demand for car-lot shipments. 
The trade is awaiting with interest the 
Government cotton crop estimate. This 
will probably have some effect on the 
market depending on the predicted size 
of the crop. 

In sympathy with the cottonseed 
meal market there was an advance in 
the price of cotton seed today. Trading 
was done in January at $11.25 and in 
February at $11.50. February sales 
were made at $1.00 over the bid price 
of yesterday, however seed was not sal- 
able later in the day at this price. The 
movement of seed continues heavy. The 
price of actual for immediate shipment 
is practically $9.00 Memphis. In view 
of the premium on the deferred months, 
the market is furnishing wonderful 
hedge facilities to buyers of cotton seed. 


THE NATIONAL PROVISIONER 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products were active and strong 
the latter part of the week, lard reach- 
ing new highs for the move on per- 
sistent commission house buying cov- 
ering, packer absorption, a stronger hog 
market and a fairly good cash lard de- 
mand. Prices were also aided by 
stronger markets generally. 


Cottonseed Oil. 

Cotton oil eased on bearish govern- 
ment report but recovered on oversold 
on conditions, short covering, a better 
stock market, firmness in lard, a rally 
in cotton and firmer crude markets. 

Southeast and Valley, 3%c sales and 
bid; Texas, 3%c bid. Cash demand is 
moderate. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Oct., $4.55@4.75; Nov., $4.40 bid; 
Dec., $4.40@4.60; Jan., $4.54@4.65; 
Mar., $4.60@4.70; May, $4.74@4.75. 

Quotations on prime summer yellow: 

Oct., $4.50 bid; Nov., $4.30 bid; Dec., 
$4.85@4.60; Jan., $4.35@4.60; Mar., 
$4.50@4.70; May, $4.60@4.75. 


Tallow. 
Tallow, extra, 2% @3c. 
Stearine. 
Stearine, 6%c. 
Friday’s Lard Markets. 


New York, Oct. 9, 1931. — Lard, 
prime western, $8.05@8.15; middle 
western, $7.85@7.95; city, 744c; refined 
continent, 842c; South American, 8%c; 
Brazil kegs, 944c; compound, 7@7%c. 

——@—— 


HULL OIL MARKETS. 


Hull, England, Oct. 7, 1931.—(By 
Cable)—Refined cottonseed oils, 25s 6d; 
Egyptian crude cottonseed oil, 23s. 








Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes Yc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 

If you et THE NATIONAL 
PROVISIO R DAILY KET 


MAR 
SERVICE you know the market. 
You neither buy nor sell blindly. 

A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 
it with your name and address to 


THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Il. 

















BRITISH PROVISION MARKETs, 
(Special Cable to The National Provisioner.) 


Liverpool, October 9, 1931. “ 


provision market firmer owing to 
er arrivals; demand for hams . 
good, picnics and pure lard in fair ge. 
mand; no demand for square shoulders 
Friday’s prices were as follows: 
Hams, American cut, 90s; hams, long 
cut, 95s; shoulders, square, none; 
nics, none; short backs, 69s; 1 


clear, 57s; Canadian, none; Ko 
lands, 74s; Wiltshires, none; spot id : 
54s 6d. a AS e 
EUROPEAN PROVISION CABLES. 

The market at Hamburg for the 
ended October 3, 1931, showed 
cally no change, according to cables to 
the U. S. Department of Commerce, 
Prices were higher for refined lard, 
prime steam lard, frozen pork livers, 
Other prices remain the same ag 
week. Receipts of lard for the week 
were 2,034 metric tons, 177 metric tons 
of which came from Denmark. Arrivals 
of hogs at 20 of Germany’s most impor- 
tant markets were 88,000, at a 
Berlin price of 12.76 cents a 
compared with 97,000, at 12.98 cents ¢ 
pound, for the same week of last year, 

The Rotterdam market was rather 
quiet. Demand was medium and prices 
were nearly the same as last week with 
exception of extra neutral lard, extre 
premier jus and refined lard which were 
lower. Prices slightly lower in Dutch 
Guilders. United States packers selling 
only in U. S. Currency. 

The market at Liverpool was firm. 
Prices were higher. 

The total of pigs bought in Ireland 
for bacon curing was 27,500 for the 
week, as compared with 23,000 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ended September 30, 
1931, was 97,200, as compared with 
122,400 for the corresponding week of 


last year. 
en 


NETHERLANDS PORK EXPORTS. 


Quantities of pork and pork products 
exported from the Netherlands during 
July, 1931, showed considerable in- 
creases over the corresponding month 
of 1930, according to a U. S 
ment of Commerce report. Values were 
proportionately lower, however. 
quantity of fresh pork exported in- 
creased 101 per cent; cured Bie 161 
per cent; dried or smoked pork, 124 per 
cent; lard, 77 per cent. Gross ht 
of bacon was 44 per cent higher. 
hogs, the only item which has been de 
clining for several months, were 
lower by 4 per cent. 


DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ended October 3, 1931, amounted @ 
6,619 metric tons compared ) 
metric tons last week and 6,794 met 
tons during the corresponding week @& 


last year. es 
; pee 
’ LARD AND GREASE EXPORTS. - 
Exports of lard from New York 
Oct. 1, 1931, to Oct. 7, 1931, 1 
8,819,792 lbs.; tallow, none; 
752,000 lbs.; stearine, none. 
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CUT YOUR 
GRINDING COSTS 


*TEDMAN’S “A” Hammer 

Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the daily 
clean-up which is required where edi- 
ble products are reduced. 


Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 pounds per hour. Write for bulletin 302. 
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STEDMAN S FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, U.S.A. FOUNDED 1834 











300 to 1200 Tons 


Hydraulic Crackling Ejector 
- Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 
Dunning & Boschert 
Press Co., Inc. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 





























Choose Gruendler 
and Choose Wisely 





For over a generation 
Gruendler has been 


All sizes, all capac- 


building the best in ities in the general 
grinding equipment. line and the new 
You can’t go wrong if - tans Carcass 
you stick to Gruendler, is 

Sold by 


Gruendler Crusher & fj J. W. HUBBARD & CO. 


Pulverizer Company 
2915 Market St., St. Louis, Mo. 


407 S. Dearborn St., Chicago 





























REPUBLIC’S PERFECTED STAINLESS STEEL 


ENDURO KA2 is sold only _ Licensed under Armstrong, Krupp 
through Republic Sales Offices —Nirosta, American Stainless 
and authorized distributors and Chemical Foundation patents 


CENTRAL ALLOY DIVISION 






















Massillon, Ohio 
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“The New 
French Cooker 


for Packers and Renderers 
Internal Pressure or Open Cooking. Made 
of non-rusting, long-lived semi-steel alloy. 


Affords excellent agitation, quick cooking. 
We invite your inquiries. Bulletins sent on 
request. 


THE FRENCH OIL MILL MACHINERY 


_ COMPANY 
Piqua Ohio 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, IIl., Oct. 8, 1931. 

CATTLE—Compared with a week 
ago, strictly choice fed steers and year- 
lings, all representative weights, strong 
to 25c higher; all other grades uneven- 
ly 25@40c lower, good to near choice 
long yearlings and medium grade 
weighty steers showing most downturn; 
both weighty bullocks and yearlings un- 
covered new high tops for season, 
heavies going to $10.60 and long year- 
lings to $10.25; no strictly choice light 
yearlings here, supply light heifer and 
mixed yearlings also remaining small; 
western grass run fell down, compris- 
ing only about 9,000 head, but this did 
not support low priced killers, although 
it tended to stimulate stock and feeder 
prices; most fed steers, $7.50@9.50; 
grassers, $4.50@6.50, weighty Nebraska 
grass steers selling up to $7.60; fat 
cows and heifers, steady; low cutters 
and cutters, strong; bulls fully steady 
and vealers 50c@$1.00 lower; average 
price fed steers approximately $8.50; 
strictly choice kinds all weights very 
scarce and supply weighty bullocks 
comparatively small. 

HOGS—Compared with one week 
ago, weights above 200 lbs. 5@10c 
higher, extreme weights up more, light- 
er weights about steady, pigs around 
25¢ lower; packing sows 40@50c high- 
er; week’s top $5.80, paid today, late 
bulk 200 to 300 lIbs., $5.55@5.75; 310 
to 360 Ibs., $5.15@5.65; 170 to 190 lbs., 
$5.15@5.50; 140 to 160 Ibs., $4.85@ 
5.15; pigs, $4.00@4.50; packing sows, 
$4.60@5.15, smooth light kinds to $5.40 
and above. 5 

SHEEP—Compared with a week ago: 
Killing classes mostly 50c@$1.00 low- 
er, fat lambs off most; small receipts 
since mid-week a stabilizing factor; 
feeding lambs strong; closing bulks: 
Good and choice native ewe and wether 
lambs $5.75@6.25, few $6.50; westerns, 
$6.00@6.25; week’s top $7.00 paid for 
natives; native bucks, $4.75@5.25; 
throwouts, $3.50@4.00; fat ewes, $1.50 
@2.00, few, $2.25 and $2.50; range feed- 
ing lambs, $5.00@5.40, few $5.50 earlier 
in week. 








-——— FELIX GEHRMANN 


Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 
ing House Floor and 
| Hog Alley 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Oct. 8, 1931. 

CATTLE—Some strength developed 
this week on highly finished native fed 
steers and yearlings, but majority of 
natives closed steady to 25c lower. Bet- 
ter kinds of western killing steers, 
along with medium heifers, declined 
fully 25c. Plain quality grass steers 
held around steady, while values on 
bulls and the lower grades of cows 
advanced 25c. Fat cows and the bet- 
ter grades of fed heifers were little 
changed. Choice 1,326-lb. steers topped 
at $10.00, and choice long yearlings sold 
up to $9.75. Bulk of fed native steers 
cashed from $8.00@9.25, majority of 
fed grass steers ranged from $6.25@ 
7.50, and a spread of $3.75@5.75 se- 
cured bulk of the straight grassers. 
Vealers and killing calves slumped 50c 
to mostly $1.00, with a very few se- 
lected vealers up to $8.00 and the bulk 
$7.00 down. 

HOGS—After opening the week with 
a slight decline, hogs are closing fairly 
active, with most all weights 15c high- 
er than a week ago. Bulk of 170- to 
275-lb. offerings sold today from $5.25 
@5.45 and 140- to 170-lb. averages 
brought $5.00@5.25. Packing sows held 
steady at $3.75@4.75. 

SHEEP—Fat lambs were under pres- 
sure all week, with rangers declining 
$1.00 and a limited supply of natives 
losing around 25c. Range lambs on 
Monday cleared at $6.50, but on the 
close $5.75 stopped both western and 
natives. Mature killing classes were 
scarce and steady. A few fat ewes 
realized $2.25, but majority sold down- 
ward from $2.00. 

he 


OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Oct. 8, 1931. 
CATTLE—Early in the week choice 
weighty steers and medium weights 
were in broad demand and sold strong 
to as much as 25c higher, reaching 


new high levels for the season. Later 
most of the upturn was lost. Year- 
lings closed the week 25c to as much 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 
Chicago, Illinois 


October 10, 193]. 


as 50c lower, short feds showing the 
most loss. She stock is mostly yp. 
changed except better grade cows which 
are strong to 25c higher. Bulls ad- 
vanced 50c, and vealers held 
steady. Long yearlings reached $10.10 
weighty steers, 1,511 lbs., $10.20 and 
1,380-Ib. weights, $10.25. ' Choice 735. 
Ib. heifers earned $9.50. 

HOGS—General trend to ho 
throughout the period has been strong: 
er, with weighty butchers and pack; 
sows favored in the competition, 
parisons Thursday with Thursday show 
lights strong to 10c higher; medj 
weight butchers, 15@25c higher; heavy 
butchers, 40c higher; sows, 40@45¢ 
higher. Thursday’s top, $5.50, was 
paid for 210- to 240-lb. utchess with 
the following bulks: 180- to 
selections, $5.10@5.50; 140 to i180 Ibs., 
$4.40@5.10; 250- to 350-lb. bute 
$4.75@5.40; extreme weight butch 
down to $4.40. Sows bulked $4.00@ 
4.75; top on light sows, $4.85, 
. SHEEP—An indifferent packer de. 
mand traceable to unsatisfactory con- 
ditions in the dressed lamb trade were 
the outstanding features in this week's 
lamb trade. Prices broke sharply, de- 
cline from Thursday to Thursday on 
slaughter lambs being $1.00@1.35, 
while other killing classes have heen 
in light supply and are generally 
steady. Thursday’s bulk sorted choice 
grade -native and range lambs sold 
$5.50@5.75, while good and choice 
range yearlings cashed $4.25@5.00; 
good and choice ewes, $1.50@2.25. 

a Bo 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
conomics, ) 


East St. Louis, IIl., Oct. 8, 1931. 

CATTLE—Compared with one week 
ago: Best native steers steady; all 
other steers, mixed yearlings and heif- 
ers and beef cows 25@50c lower; cut- 
ters and low cutters steady to shade 
lower; medium bulls 25@365c higher; 
vealers steady to 25c lower; heavy 
slaughter calves $1.00 to 1.50 lower, 
westerns down the maximum. Bulk of 
native steers brought $6.25@8.80; most 
fat kinds $7.75@9.10, with top year- 
lings $9.35 and best matured deserip- 
tions $8.75. Most western steers earned 


$4.50@5.65, top, $6.75; bulk of fat 
mixed yearlings and heifers scored $7.2 
@8.00; medium fleshed kinds, $5.00@ 
6.50, top mixed bringing $9.50 and best 
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Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 
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J. W. MURPHY CO. 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Omaha, Nebr. 
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heifers $8.75. Cows bulked at $3.25@ 
4.25; top, $5.50; most low cutters $1.75 
@2.25. The period closed with top 
yealers $9.25, best medium bulls $4.35. 

HOGS—Swine prices advanced 15@ 
% during the period under review, 
Thursday’s trade being the highest of 
the week. Top price reached $5.75, 
while bulk of 150 to 300 Ibs. descrip- 
tions scored $5.25@5.70; sows, $3.90@ 


i aEEP—Fat lambs declined 75¢ 
while throwouts and sheep held steady; 
late bulk lambs to packers $6.00@6.25, 
top to city butchers, $6.50; common 
throwouts, $3.50; fat ewes, $1.00@ 
2.00. 


reels 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics, ) 


Sioux City, Ia., Oct. 8, 1931. 


CATTLE—Choice beef steers and 
yearlings ruled steady for the week, 
while shortfed and grassy kinds de- 
clined 5c, with some sales off more. 
Choice medium and heavy weight 
beeves topped freely at $9.75, long 
yearlings reached $9.60, grain-feds 
bulked at $7.00@9.25, and grassers 
went at $6.75 down. No marked change 
developed for fat she stock. Odd lots 
of fed heifers moved at $8.75 down, 
grassers bulked at $3.75@5.00, and 
most cows turned at $3.00@3.75. Bulls 
advanced 5@50c, and medium grades 
ranged up to $4.00. A firm market re- 
tained a $7.50 practical vealer top. 

HOGS—AIl buying interests com- 
peted actively, and swine values ad- 
vanced mostly 25@50c compared with 
a week earlier. The top went at $5.50 
for medium weight selections, and most 
170 to. 300-pounders earned $5.00@ 
540, while the few weightier kinds 
turned at $4.50@5.00. Better grade 
light lights brought $4.25@5.00. Pack- 
ing sows sold principally at $4.25@ 
4.75; some heavy and rough kinds down 
around $4.00. 

_ SHEEP—Mild shipping demand was 
insufficient support for the fat lamb 
market, and prices dropped 50c@$1.00 
from general levels of a week ago. The 
late bulk of fat lambs sold $5.50@5.75 
to packers; shippers top, $6.00. Aged 
sheep weakened in sympathy, and most 
fat ewes sold $1.75 down, 25c under a 


week ago. 
—_@——- 
ST. JOSEPH 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Oct. 8, 1931. _ 


CATTLE—The fat cattle market has 
been under pressure, especially grass- 
ers and short-fed steers, which show 
25@35e and spots 50c off; strictly 
grain-fed offerings, steady to 25c low- 
er. Supplies ran very largely to 
Western cattle. Choice 1,060-Ib. na- 
tive yearlings brought $9.65 and a 
sprinkling of other native cattle $8.60 
@9.50; most fed Westerns $7.00@8.35; 
with a few lots up to $8.60; straight 
gtassers mainly $4.50@6.10; a few 
warmed-up kinds $6.25@6.75. She 
stock sold weak, bulls 25¢ higher; 
choice vealers steady, other vealers and 
calves 50@75c lower sorts considered. 
Most grassy and short fed heifers 
brought $5.00@6.60, nothing in load 
ots over $7.25; most beef cows $3.00@ 
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4.00; cutter grades, $1.75@2.75; bulls 
largely, $3.00@3.50; top vealers, $8.50. 
HOGS—Hogs showed some further 
small improvement, most butchers 5@ 
10c higher and sows 25@50c higher 
than a week ago. Top today was 
$5.45; bulk 180- to 300-lb., $5.25@5.40; 
140- to 170-lb., $4.75@5.15; sows most- 
ly $3.75@4.75. Just a little over a 
week ago the top stood at $5.05. 
SHEEP—The market today was in 
a deadlock, with sellers fighting to get 
$6.00 for some choice lambs and buy- 
ers opposed to paying over $5.75. 
These prices reflect a decline of around 
$1.00 since this time last week. Some 
of the best natives sold today at $5.75 
and these show less decline than 


westerns. 
— 
ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Oct. 8, 1931. 


CATTLE—Increased aggregate re- 
ceipts, accompanied by a lower turn to 
the dressed trade, made for uneven de- 
clines of 25@50c on all slaughter 
classes this week. Bulk of the grass 
crop centered at $4.50@6.50, fed offer- 
ings going at $7.50@9.25. Choice 
heavies reached $9.50. Beef cows cen- 
tered at $3.00@4.00; heifers, $3.50@ 
5.00; cutters, $1.75@2.50; bulls, $3.25@ 
3.50. Vealers cleared from $5.50@7.50, 
or $1.00 or more lower for the week. 

HOGS—Some reduction in market- 
ings of hogs made for uneven advances 
of 10@25q on all classes during the 
week. Better grade 160- to 200-lb. 
weights sold at $4.60@4.85; sorted 200- 
to 260-lb. averages to $5.00; heavier 
butchers, $4.25 or below. Underweights 
and pigs turned at $4.00; packing sows, 
$3.50@4.25. 

SHEEP—Fat lambs worked 50@75c 
lower, sheep holding steady. Bulk of 
the better natives sold today at $6.25; 
medium grade lambs, $4.25@5.00; com- 
mon throwouts, largely $3.50. Fat ewes 
sold at $1.50 down; culls, 50c. 
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CORN BELT DIRECT TRADING. 
(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., Oct. 8, 1931. 
Compared with a week ago, hogs 
scaling 180 lbs. and up unloaded direct 
at 24 concentration points and 7 pack- 
ing plants in Iowa and Minnesota are 
mostly 25@35c higher; lighter weights 
little changed. Receipts were light, and 
demand was active on packing account. 
Late bulk of good to choice 200- to 280- 
lb. weights, $4.85@5.25, the latter be- 
ing price paid only for long-haul con- 
signments; 170- to 190-lb. weights, 
mostly $4.50@5.00; packing sows, large- 
ly $3.75@4.35; smooth light weights, 
up to $4.60; big weights, down around 
$3.50, few below. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants week ended Oct. 8: 





week week 
Ps We Re cketnavden scapes 18,600 15,300 
Mis: Ba vievewesecesscas 15,700 13,400 
SE Fe 27,200 31,500 
ON SR Se See 10,200 15,500 
Wrenn, Ob Ti ioe i cone 9,800 19,800 
FMORT, COG. Bicciieccecieeste 11,600 21,200 
Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
— excessive weight shrinkage, nor excessive 
lls. 
aX a 


RECEIPTS AT CHIEF CENTERS. 
Combined reciepts at principal mar- 
kets, week ended Oct. 3, 1931: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Oct. 3......255,000 527,000 598,000 
Previous week .......... 236,000 467,000 594,000 

DP cdgavedacenccacess¢e 303,000 469, 611,000 
929.0... cee eee eee eee e+315,000 576,000 522,000 
DE able Usiccaked adewout 333,000 438,000 598,000 
DE Vn evivweddevedsieeve 370,000 452,000 512,000 
Hogs at 11 markets: 
Week ended Oct. 3.........--ccceccerccees 471,000 
PORN WEEE icc oho eis seceuusstsebisune 403,000 
MEE, s'cd-ved<d4e ces 94s cendd ohaksernadabaien 408,000 
DOE ii Gecees coctcvcs's dep tngevatsbunovenen 506,000 
BE ee dec icdvwncus chedetivenpeanevasseuan 370,000 
TR a vikcesdece dc ke tucesencdeseassbacenene 366,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Oct. 3...... 205,000 390,000 406,000 
Previous week .......... 187,000 000 424,000 
WPCA bus 60954 condense angele 232,000 343,000 462,000 
Bika cas cdeedaneene 238,000 424,000 367,000 
BE in heat aes. vieqeraraie 253,000 7,000 432,000 
BE Sacwatvne vecucacennte 288,000 335,000 
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Chicago, Ill. 
Cincinnati, Ohio 
Dayton, Ohio 
Detroit, Mich. 


Old Fashioned Safety 


with 


Modern Service 


The Nation’s Oldest and Largest 


Livestock Buying Organization 


Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 


Service Department, 1315 H St., N. W., Washington, D. C.— 
C. B, Heinemann, Mgr. 





LIVE STOCK BUYING ORGANIZAT'I¢ 


Montgomery, Ala. 
Nashville, Tenn. 
Omaha, Nebr. 
Sioux City, lowa 
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Cleveland SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock ae ae es 14 oe 








for the week ended October 
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LIVESTOCK PRICES AT LEADING MARKETS. CATTLE. 
Livestock prices at five leading Western markets Thursday, Oct. 8, 1931: p< 
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At nine centers during week ended * 
Firday, October 2, 1931: 
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PACKERS’ PURCHASES 


Purchases of li 
centers for the week sey 
1931, with com, mparisons, 
National Provisioner as follows: 
CHICAGO. 
Cattle. 
Armour and Co, ....-+- 6,344 
guitt & RS ics cas eceNa 5,967 
Wilson & (CO. .-+eeeeeeee 4,334 
Morris & 00. ..--+.se00% 2,351 
Amer. Prov. Co. 1,419 
eeE Hammon d Co. .... 2,488 
Libby, McNeill & Libby. ines 
ee ee 
Brennan Packin 
Packing Co., rata 


Predacts Carn “a 


ckers at principal 
turday, Octo October’ 3. 


Hogs. 
5,172 
1, 
4,496 
2,211 

966 
1,028 


27,333 
35,115 


aly ctl axing mag 6,202 hogs. 
Total: 51,661 cattle; 8,071 calves; 100,626 hogs; 











are reported to The 


Sheep. 
14,841 
29,437 

7,340 
10,376 
51,215 
20,403 


=. oe le Lote 9g 


Co., 
© 386 





133,612 sheep. 
Not including 997 cattle, 2,408 aoe, 27,333 
hogs and 17,830 sheep bought direc 
KANSAS CITY. 
Cattle. Hogs. Sheep. 
Armour and Co. ......-- 4,559 11,759 7,011 
Cudahy Pkg. a ss oues . “= 2,016 7,986 
ler Pkg. Co. ....-+-- soon ‘ 
Serre a 568 1,510 4,071 
Swift & Co. ....---eeees 5,510 658 8,865 
& CO. .ccceeceeee 5 2,907 7,23 
Deaconess 0eke sine 1,826 1,284 
MEME ccpccgcccvcsiaces . 22,566 25,184 35,549 
OMAHA. 
Cattle & 
ves. Hogs. Sheep. 
5,263 9,414 9,344 
4,112 6,002 13,285 
1,352 5,167 che 
2,019 1,388 4,740 
; 4,372 18, _ 
Oth «. 22,886 ‘ 
Eagle Pkg. Co., 2 cattle; "Geo. Hoffman Pkg. 
Co., 65 cattle; Omaha Pkg. Co., 95 cattle; 
Roth & Sons, 7 cattle; So. Omaha Pkg. Co., 78 
cattle; Lincoln Pkg. Co., 132 cattle; Nagle Pkg. 
., 269 cattle; Sinclair Pk Kg Co., cattle; 
Wilson & Co., 160 cattle; East Side Pkg. Co., 


2 cattle. 
Total: 19,342 cattle; 49,209 hogs; 46,269 sheep. 


8ST. LOUIS. 
Cattle. Calves. 











Armour and ™ 2,105 1,082 
Swift & Co. 2,328 2,442 
Morris & Co. .... 655 555 
East Side Pkg. Co.. 1,186 ‘aak 
American Pkg. Co... 405 108 
Krey Pkg. Co 131 81 
Shippers ...... - 9,292 4,003 
Saree 3,537 515 

PR citinns 60s 19,639 8,786 


Not including 3,193 cattle, 2,098 calves 
hogs and 2,741 sheep bought direct. 














8ST. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Co. ....... 2,996 1,107 8,40 
Armour and Co 3,528 923 8,321 
. (ae 2,363 20 7,074 
MS vine cc esses 8,887 2,050 23,797 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co, ... 2,434 319 8,092 
Armour and Co, ... 2,803 287 8,043 
Saas 1,604 332 4,268 
MN ies dwecsecs 2,575 5 16,491 
ME GAG UN cin bia'p's 0:8 304 1 42 
NN sds de ws ¥a-a se 9,720 960 36,931 
OKLAHOMA CITY. 
. Cattle. Calves. Hogs. 
kaa 1,369 826 1,410 
Wilson & Co. ...... i, = 979 1,443 
UE CRTs as 40 co 45 750 
Total <n 2,658 1,850 3,603 
Not including 86 cattle bought direct, 
WICHITA, 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co. 877 417 1,841 
Dold Pkg. are 544 7 1,829 
Wichita D. B. Go.. 29 .... - 
Dunn Ostertag ..... Nae 
ae Stourgeon. 22 eae 
ae 115 519 
Total Couiees es <6 1,677 424 3,689 
Not including 2,317 hogs bought direct. 
ST. PAUL. 
HES 4 Cattle. Calves. Hogs. 
our and Co. .... 2.92) 
Seaty, Pkg. Co. Be OT 1365 — 
ae 4,4 
United Pkg. Co. a4 " tt te 
PUR WAGlsS o.05 <0 1,186 21 30,940 
a 11,812 11,506 66,844 


Hogs. 
2,008 
1,699 


3,279 


85 
12,270 
52,291 











’ 


Sheep. 








22,212 


Sheep. 


bar” 





1,129 


Sheep. 
553 
12 


565 


Sheep. 
10,477 


15,658 
9,589 
35,724 
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DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. ....... 1,276 167 2,176 + 10,707 
Armour and Co. secs Oe 169 1,816 9,966 
ORIG avi odisces case! he 166 02,1 10,090 
ME) Ka teys veneas 3,787 502 6,135 30,763 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. gs 6,059 17,383 2,078 
Swift & Co., Chi.. Sees 1,467 
Swift & Co., Tees os. =e 1,275 ictie 
W.. . O e  e 36 ae pone 
The Layton Oo. ... ...- owes 827 eee 
R. Gumz & Co..... 92 43 71 21 
our & Co., Mil. 701 3,036 ath vans 
N.Y.B.D.M.Co., N.Y. 60 wees ae 
Corkran, Hill, Balt. ee ome 918 ‘ 
Bimbler, Harr., N.J. ee «+. 1,046 
ce IE PES 221 26 134 54 
I Edceses abe 320 345 200 320 
PME eu ccaneneete 3,486 9,509 21,854 3,940 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ..... 1,058 ,585 1,600 
Armour and Co. ... 325 90 1,979 67 
Indianapolis Abt. Co. 234 72 tsen 242 
Hilgemeier Bros. .. 5 woes. week 
Brown Bros. ...... 136 27 210 15 
Riverview Pkg. Co. 13 RAS 167 ras 
Schussler de Co.. 34 eons 475 
Mei kg. oe ae 5 360 
Indiana Prov. Co... 61 8 380 otew 
aass Hartman Co. 29 15 ses 26 
Art Wabnitz ....... 3 40 : 41 
Hoosier Abt. Co. 30 Pee pees ween 
Se 704 1,758 23,651 10,777 
CE Sc cveckvncoce 882 121_—=s—:11,080 856 
| GR eeeeee 3,647 2,784 40,921 13.633 
CINCINNATI. 
Cattle. Calves: Hogs. Sheep. 
. W. Gall’s Son... .... 5 i sin 707 
eh. OS ees eee Ore 
E. Kahn’s Sons Co.. 939 1,480 2, 129 
Kroger G. & B. Co. 131 78 1,180 re 
Lohrey Pkg. Co. . 5 cone 234 
H. H. ag - Co. 2 core ee 
A. Sander Co.. 5 TS ae 
J. Sohlachter's ‘Sons. 158 247 she 176 
J. & F. Schroth Co. 15 ooee 2,218 ona 
John F, Stegner ... 377 168 rR 438 
co. rr 384 1,115 3,688 5,141 
COREE sg viaseadsons 1,664 601 71 544 











WOE vc ciskesccads 3,698 3,694 16,667 “7,135 
Not including 1,496 ‘cattle, 8,169 hogs and 942 


sheep bought direct. 
RECAPITULATION. 
Recapitulation of packers’ purchases by markets 


for week ended October 3, 1931, with compari- 
sons: 






























CATTLE. 
Week Cor. 
ended Prey. week, 
Oct. 3. week. 1930. 
CUORD a ciactvayeagece 51,661 49,807 27,998 
Memees GEG .cccccccsces 22,566 523 5,243 
QMBRR sacesocccseccscce 19,342 19,418 19,369 
BES TNS: Av eecdacisccess 19,689 18,419 13,974 
Bh POD sasceccvngs pee 8,887 7,241 11,188 
ee CE sv ivicwcccscues 720 4 10,122 
Oklahoma City ......... 2,658 2,164 5,911 
WR ae cccnecsesevese 1,677 1,442 1,901 
ROP eae PPro e: 3,787 3, at 
ND Se oe 11,312 11,241 11,072 
oy eee ere 3,436 2,594 3,047 
Indianapolis ............ 3,647 3,959 4,501 
Cincimmath ....ceccecceee 3,698 3,194 2,878 
WED edi nactecennawad 162,030 149,635 120,343 
HOGS. 
Chicago. ..... -100, 88,995 51,243 
Kansas ead . 25,184 12,452 14,568 
Omaha ... 49,209 43,304 35,576 
St. Louis .. 52,291 46,239 20,85 
St. ge 23,797 12,467 21,184 
Sioux City 36,981 26,474 18,061 
Oklahoma City 3,603 4,411 4,677 
WHORES cic cues 3,689 4,200 7,601 
DOVE cc assece 6,135 5,530 4,827 
Ee rrr rr s 844 65,614 53,134 
Milwaukee ..........000. 21,854 17,728 16,183 
Indianapolis ..........++ 40,921 37,879 29,717 
Cincimmati ....cccccccccs 16,667 18,281 19,416 
NEE. F.5c a bak wees caeeg 447,701 383,574 297,042 
SHEEP. 
cago 183,612 112,894 54,927 
Kansas City 5,549 36,001 25,784 
Omaha . .269 32,554 47,454 
St. Louis 10,700 28,908 5,749 
St. i 25,381 24,309 25,018 
Sior City 22,212 13,685 14,457 
Oklahoma yoity 129 603 261 
eS 565 648 652 
water ay 30,7638 38,559 29,567 
St. Paul . 5,7 32,033 27,430 
Milwaukee . 8,940 2,337 2,553 
Indianapolis 3,633 8,758 11,557 
ee ae ee 7,185 5,213 8,470 
ON ie sce dens ede ee 448,959 336,452 248,879 


CHICAGO LIVESTOCK 


are reported as follows: 














current and comparative peri 














RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 28... .24,641 3,189 38,300 27,581 
Tues., Sept. 29... 7,975 2,584 24,419 20,455 
Wed., Sept. 80. . 10,491 2,681 24,334 32,238 
Thurs., Oct. 1.... 6,192 a iyed 23,792 29,295 
Fri., Oct. 2... 919 19,244 21,555 
Sat., Oct. 3... 200 7,000 2,000 
This week 11,250 137,089 133,124 
Ppeviens week 8,078 118,011 130,462 
Year ago ..... 9,923 120,089 117,927 
Two years ago.. 11,3738 131,426 84,436 
Total receipts | ad month and year to Oct. 3, 

with compariso 
tober.—— -Year.——— 
1931. 1930. 1931. 1980. 

CUSe occcce 9,390 17,796 1,667,615 1,643,054 
Calves ...... 2,796 4,931 416, 440,293 
Sas paa'ne 50,086 47,680 5,460, 5,641,398 
Sheep 52,850 59,304 3,167,139 3,159,641 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 28.... 4,173 8 8,443 6,468 
Tues., Sept. 29... 5.329 265 4,218 9,838 
Wed., Sept. -* . 5,090 280 4,611 12,087 
Thurs. Oct. + 21555 122 5,114 9,867 
RE ,260 20 7,240 9,984 
Sat., Set. Biss cae 100 seen 500 100 
This week ...... 18,507 695 20,926 48,344 
Previous week ..18,468 533 16.849 54,880 
Year ago ........ 18,151 449 32,353 60,154 
Two years ago... .19,047 969 24,442 35,460 


WEEKLY AVER AGE PRICE OF LIVE STOCK. 








Cattle. Hogs. Sheep. Lambs. 

Week ended Oct. » $ : 40 $5.15 $ 2.50 $ 6.30 
Previous week . 8.25 5.25 1.95 5.85 
BOP bcs vawteeds eee 10.55 9.00 2.50 7.30 
SO intacaacs cepees 3.00 9.60 4.35 12.10 
SE acsiaasenenconwe 14.10 10.55 5.75 12.85 
ME Ss nau uueciacecen 13.15 10.90 5.75 13.70 
SO asasseeeebhs can - 10.45 12.50 6.00 13.00 
Av. 1928-1930...... "$12.25 25 "$10.50 $ 4.85 $11.80 


SUPPLIES FOR CHICAGO PACKERS. 
Net supplies of cattle, hogs and sheep for pack- 


ers at the Chicago Stock Yards: 





Cattle. Hogs. 
*Week ended Oct. 3...... 34,000 107,000 
Previous week ...... .. 30,646 101,162 
| eee . 35,868 ,686 
1929 . . 35,202 984 
1928 . 36,108 74,417 
TONE biv0cs ax cavetaniennes 44,137 172,917 


~ *Saturday, Oct. 3, estimated. 


Sheep. 
84,800 


75,582 
57,778 
49,976 . 
74,848 
63,665 


HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weights and tops and average 


prices of hogs, with ~— 











No. —Prices—— 
Ree’d. Aye. Top. Avg. 

*Week ended Oct. 3...137,100 226 $ . 80 $ 5.15 
Previous week ....... 118,011 231 6.00 5.25 
THO a co ccccaececacess 120, 233 410.15 9.00 
We sachs a ae peal 131,426 2389 10.80 9.60 
BE Wk decd cadnan oun 93,725 238, 11.30 10.55 
BE coca utievesenene 95,668 249 12.00 10.90 
WE Scb heap hewen dune 93,323 254 13.90 12.50 
Av. 1926-1980. ...... 106,800 242 $11.65 $10.50 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Oct. 3, 1931, with com- 





parisons: 
Week ended Oct. 3.....ccccccccccces oa gawd 112,317 
Previous week -100,490 
Year ago .......- 
MONE favidaeccayacevaeses 

CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and oe ag” during the week ended Thursday, 
October 1931, were as foll lowe: 

Week 
ended Prev 
t. 8. week. 
Packers’ purchases ........++.+- 77,611 68,777 
Direct to packers .........s+s++ $2,284 25, 
Shippers’ purchases .........++++ 28,363 28,755 
RE kk ss Rian dds 62 scenue ee 138,258 122,992 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Oct. 3, 1931: 














Cattle. Calves. Hogs. 

Jersey City . 5,453 11,309 4,317 

Central Union 2,551 eeen 

New York ...... 398 2,974 17,002 

otal  accececces -- 8,402 15,073 21,319 
Previous week ..... 7,374 4, 19, 

Two weeks ago..... 5,973 12,083 17,425 
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SEPTEMBER FRESH MEAT PRICES COMPARED 


New York. 


Wholesale fresh meat prices for Sep- 
tember compared with August, 1931, 
and September, 1930, as reported by the 
U. S. Bureau of Agricultural Eco- 
nomics: 

WHOLESALE. 
BEEF. 
Sept., 
1931. 


eves $16.13 
) 


Aug., 
1931. 
$15.68 
14.99 
15.15 
14.19 
11.88 


Steer— 
550-700 Ibs, 


700 Ibs. up, 
500 Ibs. up, 


Cow— 


Choice 

M 
Choice 
G 


oC 
Mediuni 
Common .... 
Good 

Medium 
Common .... 


VEAL CARCASSES (Skin On). 


Choice 

Good 

Medium 
Common .... 


LAMB. 


7.26 


Medium 
Choice 
Good 
Medium 


MUTTON 


Good 
Medium .... 6.22 


39-45 Ibs., 


(Ewe). 


70 Ibs.down, 10.39 
8.84 


Chicago. 


Wholesale fresh meat prices for 
September compared with Auust, 1931, 
and September, 1930, as reported by the 
U. S. Bureau of Agricultural Eco- 
nomics: 

WHOLESALE. 

BEEF. 

Sept., <Aug., 

1931. 1981. 

Choice $14.96 $14.96 
Good 13.98 13.89 
13 13.40 

12.90 
11.56 
9.92 
9.62 


Se pt., 
1930. 


$19.10 
17.25 
17.95 
16.60 


Steer— 
550-700 Ibs. 
700 lbs. up, 

Medium 

Common .... 

Cow— Good 


Medium 
Common .... 


VEAL CARCASSES (Skin On). 


500 Ibs. up, 


8.00 
6.78 


Medium 
Common .... 


LAMB. 


Choice 
Good 
Medium 
Choice 
Good 
Medium 


MUTTON 


Good 
Medium 


38 lbs.down, 


39-45 Ibs., 
* 42/38 
(Ewe). 


70 lbs.down, 
5.24 


Prices of steers and lambs, Chicago, and wholesale and retail fresh meat 
prices, New York during September, 1931, compared with those of August, 1931, 
and of September a year ago, are reported as follows by the U. S. Bureau of 


Agricultural Economics: 
Average price 
live animal? 
per 100 Ibs. 
Chicago. 
Sept., Aug., 
1931. 1931. 


Sept., 
1930. 


$ 9.47 
8.86 
7.31 
8.64 


$12.07 
° ° ° 11.18 
. 9.56 
Weighted average* .. 11.01 
Lamb— 
Choice 
Good .. 


Medium 64 : 
Weighted average* .. J 6. 


3Steers, 1,100-1.300 Ibs. choice, 900-1,100 Ibs. 


Average wholesale 
price of carcass? 
per 100 Ibs. 


Composite retail 
price® 
per Ib. 

New York. 
Aug., 
1931. 
cents 


$36.82 
30.44 
27.12 
31.20 


Sept., 
1931. 


Sept., 
1930. 


Sept., 
1931. 
cents 


$36.78 
6 


Sept., 
1931. 930. 


$19.84 
17.69 
13.83 
17.29 


$15.68 
8 


19.59 
18.69 
16.66 


36.99 


18.13 


good and medium. Lambs, 90 Ibs. down. 


Beef, 550-700 Ibs. choice and good, 500 Ibs. up, medium. Lamb, 38 Ibs. down. 
‘Based on percentage trimmed retail cuts at average retail quotations. 


Credit and delivery for choice and cash and carry for good and m . 
*Medium to choice grades, weighted according to estimated New York distribution, i. o 
choice 24% per cent, good 5114 per cent and medium 24 per cent. 


good 32 per cent and medium 40 per cent. 


edium 
Beef, 
Lamb, choice 28 per cent, 








THIS YEAR AND LAST. 

Livestock prices at Chicago during 
September, 1931, compared with those 
of the previous month and of Septem- 
ber, 1930, are reported as follows by 
the U. S. Bureau of Agricultural Eco- 
nomics: 

SLAUGHTER CATTLE AND VEALERS. 

Steers, 900-1,100 pounds: 

Choice .. “= $ 

Medium . cae 

Common 
1,100-1,300 pounds: 


$12.28 
11.17 
5 


SRSa 
a0 
a 


eS 
Cen 
ee 
RS & 


1,300-1,500 pounds: 
Choice 
Good 

Heifers, 550-850 pounds: 
Choice 


bors 
al 

oe 
es) 


ee a 
POW oS oF 


bt et be LO 
RSS S85 


Cot OU 


SBS 


Vealers (milk fed): 
Good and choice 
Medium 


— 


32 SPS 22S 29 29 ANZ 
on 


orto 
bw 


Light weight, good and choice: 
160-180 pounds 5.80 
180-200 pounds 

Med. weight, good and choice: 
200-220 pounds e 
223-250 pounds 


Heavy wt., good and choice: 
270-290 pounds 
290-350 pounds 

Packing sows (275-500 pounds) : 
Medium and good 4 

Packer and shipper purchases: 
Average weight, Ibs 


Average cost $ 5.98 


SLAUGHTER SHEEP 


Lambs: 
96 pounds down, good & ch. 
90 pounds down, medium. . 
Ewes: 
90-120 pounds, med.-ch..... 2.01 
120-150 pounds, med.-ch... 1.64 


a 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended October 3, 1931, were 3,155,- 
000 lbs.; previous week, 3,896,000 lbs.; 
same week last year, 3,256,000 Ibs.; 
from January 1 to October 3 this year, 
159,771,000 lbs.; same period a year 
ago, 142,876,000 lbs. 

Shipments of hides from Chicago for 
the week ended October 3, 1931, were 
3,685,000 lbs.; prevoius week, 2,777,000 
lbs.; same week last year, 3,016,000 
Ibs.; from January 1 to October 3 this 
year, 144,417,000 Ibs.; same period a 
year ago, 126,923,000 Ibs. 


AND LAMBS. 


6.84 7. 


5.58 3. 


October 10, 1931, 


CANADIAN LIVESTOCK PRICEs. 


Leading Canadian centers top liye. 
stock price summary, week ended Oc. 
tober 2, 1931, with comparisons, 
ported by Dominion Live Stock 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


‘Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


PARR NIDS — OUR RNs 
SSRSSSSR SSSaS 


sccsssas GEGEKEEE. se:sestE cecsscesc ell 


Toronto 

Montreal 

Winnipeg 

Calgary .. 

Edmonton 

Prince Alber 

Moose Jaw . 

Saskatoon ° 
SELECT BACON HOGS, 

Toronto 6 $ 

Montreal 6 

Winnipeg 

Calgary 

Edmonton 


POOR MIAIDWS 


Moose Jaw 
Saskatoon 


AOA OU CTO OD 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


8: Sears Besassse 


Por: OroNEN AI 


THE WEEK IN HOG FUTURES. 


Active quotations on future contracts 
for the week ended October 9, 1931: 


Light.* Med. Heavy. a 
SATURDAY, OCTOBER 3, 1931. 
NO TRANSACTIONS. 
MONDAY, OCTOBER 5, 1931. 
NO TRANSACTIONS. 
TUESDAY, OCTOBER 6, 1931. 

$ 4.50 
WEDNESDAY, OCTOBER 7, 1931. 
$ 4.65 
THURSDAY, OCTOBER 8, 1931. 
NO TRANSACTIONS. 
FRIDAY, OCTOBER 9, 19381. 
NO TRANSACTIONS. 


*Light hogs—not less than 170 Ibs., 
than 210 lbs. Medium hogs—not less 
Ibs., nor more than 260 lbs. Heavy 
less than 260 Ibs., nor more than 310 
even weight hogs—averaging not less 
lbs., nor more than 280 bs.; excludes hogs 
ing under 160 Ibs., or more than 330 Ibs. 
—16,500 Ibs., with a variation not in ex 


1,500 Ibs, 
——e—_—_- 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended October 3, 1981: 


Week ending New York. 


Oct. 3. 1931 
Sept. 26, 1931 
Sept. 19, 1981 
Sept. 12, 1931 


To date, 1931...... 
Oct. 4, 1930. 
Sept. 27, 1930.. 
To date, 1930.... 
——_&———_ 
AUGUST CANADIAN SLAUGHTERS. 


Inspected slaughter of livestock at 
leading Canadian centers during Au- 
gust, 1931, with comparisons: 


Cattle . 
Calves 
Hi 


ogs . 
Sheep 








a oo ee eo 


pSpotuweasnd f@ 


a hoe a 









MS, re. 
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ontracts 
1931: 


31. 
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Hide and Skin Markets 


Chicago. 


PACKER HIDES—The packer hide 
market suffered another set-back of a 
half-cent this week, with trading fairly 
active toward end of week. However, 
with the continued decline of prices on 
the Hide Exchange, in sympathy with 
prices on all commodity and security 
exchanges early in the week, buyers’ 
ideas had been as much as 1c lower. 

Trading opened with the movement of 
light native cows by all packers at a 
half-cent down from last week, with a 
couple scattered cars of heavy steers 
ona similar basis. Several outside in- 
dependent packers then moved these 
and other descriptions on the same 
basis. ‘Toward the end of the week, 
these price levels were accepted in the 
big packer market in a general way, 
and the total movement so far is esti- 
mated around 80,000 hides, with scat- 
tered trading still under way. 

Trading has been handicapped to 
some extent by negotiations between 
packers and tanners regarding the new 
buying contract which tanners had en- 
deavored to put into effect on October 
1st. This new form provides for grub- 
bing privileges to tanners throughout 
the entire year, and the elimination of 
the four per cent which is added to in- 
voice to cover trimmings of hides. An- 
other meeting is scheduled for October 
22nd and, meanwhile. all trading is be- 
ing done on basis of the old contract. 

The sharply upward trend in the Hide 
Exchange market as the week closes 
supports the belief generally held by 
killers that this week represents the 
turning point in the long decline. Light 
native cows and extreme native steers 
advanced a quarter-cent late this week, 
with stocks well cleaned up, and the ad- 
vance in the Exchange market is ex- 
pected to brine buyers into the spot 
market for hides for delivery against 
Exchange contracts. 

Native steers were well sold at 7%4c. 
Extreme native steers sold at 6%c, 
eatly, with a car moved later by small 
packer association at 6%c. 

Butt branded steers sold at 7%4c. and 
Colorados at 7c. Heavy Texas steers 
moved at 744c, light Texas steers at 
6%c, and extreme light Texas steers 
quoted at 6c. 

Heavy native cows rather scarce and 
quoted 64% @6%c, nom. Light native 
cows were the first selection to move, 
about 30,000 being sold by all packers 
at 64%c for September-October take- 
off; small packer association later sold 
eight cars Octobers at 6%c, reported 
part tanner business and part for Ex- 
change purposes. Branded cows sold 
at 6c in a fair way. 

FOREIGN WET SALTED HIDES — 
Moderate trade in South American mar- 
ket this week, following the good move- 
ment last week. Last reported sale was 
4,000 Anglo steers to Europe, and 8,000 
LaPlatas at $30.75 equal to 8c, c.i-f. 
New York, as against $29.50 gold or 
Same cif. basis last week. 

SMALL PACKER HIDES—A local 
small packer sold about 8,000 Septem- 
per and October hides this week at 

¢ for all-weight native steers and 
cows and 6c for branded. Another kill- 
&f moved about 2,000 Octobers at re- 
age price of 6%c flat for No. 1’s, 
0. 2’s and brands. Late this week 


ner killer reported 6%c bid for na- 
ives. 

_Local small packer association sold 
eight cars October light native cows at 
6%c, two cars heavy native cows at 
6%c, two cars extreme native steers at 
6%c, and a car native steers at 7%4c. 

In Pacific Coast market, 35,000 Sep- 
tember hides sold at 5%c for steers and 
5c for cows, flat, f.o.b. shipping points. 

COUNTRY HIDES—Very little 
change in country hide prices, these 
already being quoted so low that it is 
almost impossible for collectors to se- 
cure hides at interior points in order 
to operate at these levels. Any im- 
provement in the packer market would 
no doubt be reflected quickly in coun- 
try hides, as extremes are still in de- 
mand in some directions in preference 
to packer light cows. All-weights could 
be sold at 5c, selected. delivered, for 
regular 48 lb. av. Heavy steers and 
cows slow at 442@5c, top asked. Buff 
weights sold at 54c, with 54c usually 
asked. Extremes listed at 61%4c; some 
talk lower but these are scarce. Bulls 
about 3%c, flat. All-weight branded 
around 4c, flat, less Chicago freight. 

CALFSKINS—Chicago city calfskins 
quoted 7144@8c asked for 8/10 lb.; a car 

10/15 lb. sold at end of previous week 
at 84%c. Straight 8/15 lb. outside cities 
quoted around 8c; mixed city and c°un- 
try calf 7@7%c; straight countries 
about 6%4c. 


KIPSKINS—A car packer native 
kipskins sold for export at 914c, as 
against previous trading in domestic 
market on September kips at 9c for 
northern natives, 8c for over-weights 
and 7c for branded. 

Chicago city kipskins quoted 8c, nom. 
Outside cities 742 @8c; mixed cities and 
countries 642@7c; straight countries 
down to 6c. 


HORSEHIDES—Market still slow, 
with good city renderers offered at 
$2.50@3.00, northern mixed city and 
country lots at $1.75@2.50, and straight 
countries quoted around $1.50. 


SHEEPSKIN S—Dry pelts about 
steady at 9c, paid recently for full 
wools. Production of shearlings has 
slowed up but demand has lightened 
considerably, and lamb _ shearlings 
quoted 45c for No. 1’s and 17%@20c 
for No. 2’s. Wool market continues 
weak. Pickled skins quoted $2.15@2.35 
per doz. straight run for big packer 
skins; outside small packer skins val- 
ued lower, around $1.00@1.50 per doz. 
Last sale on packer straight run of 
lamb at New York was at $3.00 per 
doz., for better quality skins. Small 
packer lamb pelts quoted 45@47 ce. 


New York. 


PACKER HIDES — Some scattered 
sales reported in a quiet way late this 
week, in line with prices prevailing in 
the western market. One packer sold 
a car October native steers mid-week 
at 7%c. Three packers reported still 
holding most of September branded 
hides, with market nominally 742c for 
butt brands and 7c for Colorados. 

COUNTRY HIDES —Trading very 
slow, with 25/45 lb. mid-western ex- 
tremes quoted 6%c nom., and buff 
weights 5@5%c. 


CALFSKINS—Calfskin market quiet 
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and easy. The 5-7’s are quoted 75@ 
80c, nom., 7-9’s 90c@$1.00, nom., and 
9-12’s $1.40@1.50, nom. Veal kips, 
12/17 Ib., $1.50@1.60, nom. 


New York Hide Exchange Futures. 


Saturday, October 3, 1931—Close: 
Oct. 5.20n; Nov. 5.45n; Dec. 5.70@5.90; 
Jan. 5.95n; Feb. 6.20n; Mar. 6.50@6.60; 
Apr. 6.80n; May 7.10n; June 7.45@7.50; 
July 7.65n; Aug. 7.90n; Sept. 8.16@ 
8.30. Sales 15 lots. 

Monday, October 5, 1931—Close: Oct. 
5.00n; Nov. 5.25n; Dec. 5.50@5.60; Jan. 
5.70n; Feb. 5.90n; Mar. 6.15@6.25; Apr. 
6.45n; May 6.75n; June 7.10@7.15 sales; 
July 7.35n; Aug. 7.55n; Sept. 7.75@ 
7.85. Sales 27 lots. 

Tuesday, October 6, 1931—Close: Oct. 
5.40n; Nov. 5.65n; Dec. 5.90 sale; Jan. 
6.10n; Feb. 6.30n; Mar. 6.55b; Apr. 
6.85n; May 7.20n; June 7.55 sale; July 
7,80n; Aug. 8.00n; Sept. 8.20@8.40. 
Sales 30 lots. 

Wednesday, October 7, 1931—Close: 
Oct. 5.40n; Nov. 5.65n; Dec. 5.85b; Jan. 
6.15n; Feb. 6.45n; Mar. 6.75 sale; Apr. 
7.00n; May 7.80n; June 7.60 sale; July 


7.85n; Aug. 8.00n; Sept. 8.20@8.30. 
Sales 62 lots. 
Thursday, October 8, 1931—Close: 


Oct. 6.00n; Nov. 6.25n; Dec. 6.44@6.45 
sales; Jan. 6.65n; Feb. 6.85n; Mar. 7.01 
sale; Apr. 7.30n; May 7.60n; June 7.90 
sale; July 8.15n; Aug. 8.40n; Sept. 
8.60b. Sales 24 lots. 

Friday, October 9, 1931—Close: Oct. 
6.30n; Nov. 6.55n; Dec, 6.78@6.79; Jan. 
7.00n; Feb. 7.20n; Mar. 7.40 sale; Apr. 
7.70n; May 8.00n; June 8.30 sale; July 
8.55n; Aug. 8.75n; Sept. 8.91b. Sales 
72 lots. 


or Xd 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Oct. 9, 1931, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prey. Cor. week, 
Oct. 9. week, 1930. 
Spr. nat, 

Sarees vewas 8%4@ 9n 9 @ 9%n15 @15%n 
Hvy. nat. strs. @ 7% @ 8s @13% 
Hvy. Tex. strs. @ 7% @8 @13%n 
Hyvy. butt brnd’d 

GR Sake @ 7% @ 8 @13% 
Hvy. Col. strs. @7 @ 7% @13 
*Ex-light Tex. 

ge oe @ 6 @ 6% @10% 
Brnd’d cows @ 6 @ 6% @10% 
Hvy. nat.cows @ 644n @i7 @12 
Lt. nat. cows 64@ 6% @i7 @11 
Nat. bulls .. 4 @ 4%n @ 4% @ 7% 
Brnd’d bulls. @ 4n 4 @4% @ 6%4n 
Calfskins ... 9 @10n @10n 20%@21% 
Kips, nat. .. @9 @9 @18 
Kips, ov-wt.. @ 8 @ 8 @16n 
Kips, brnd’d. @ 7 @ 7 @14n 
Slunks, reg.. @50n @50n @1.15 
Slunks, hris..20 @30n 20 @25n @35 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 64@ 6% @ %n @l1 
Branded .... @ 6 @ 6%4n @10% 
Nat. bulls .. @ 4%4n @ 4%n @ 7 
Brnd’d_ bulls. @ 4n @ 4n @ 6% 
Calfskins ... 8 @ 8%n @ 9n @18 
WE vecccnks @ 8n 8 @ 8%4n @16% 
Stunks, reg.. @50ax @50ax 1.00@1.10 
Slunks, hris.. @20ax @20ax @20n 
COUNTRY HIDES. 
Hvy. steers.. 44%@ 5 @ 5n 7 @T7% 
Hvy. cows... 4%@ 5 @ 5n 7 @T™ 
PSs Gpras os 54@ 5% @ 5%n @ 8 
Extremes @ 6% =6%@ Tn @10 
.. |) @ 3%ax @ 3%ax5 @ 5% 
Calfskins @ 614n @% 12 @13 
Ear @ 6n @ 6%n 11 @12 
Light calf ..25 @35 25 @35 @1.00 
Deacons ....25 @35 25 @35 90 @1.00 
Slunks, reg..10 @25 20 @30n 50 @60 
Slunks, hris.. @ in 5 @10n 5 10n 
Horsehides ..1.50@2.75 1.50@3.00 3. 4.00 
SHEEPSKINS. 

PRR, MNS. 6) canvenek << abbsuecs:: snckosas 
Sml. pkr. 

lam! «45 @47% GN Sos ideeene 
Pkr. shearlgs.45 @50 50 @é60 b +14 
Dry pelts ... @ 9 9 @9% 10 @10% 
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Fred Begg, of Powers, Begg & Co., 
Jacksonville, Ill., was in Chicago during 
the week. 

E. S. Urwitz, general manager, 
Dryfus Packing Co., Lafayette, Ind., 
was a visitor in Chicago this week. 


W. F. Price, vice-president and gen- 
eral manager, Dold Packing Co., Buf- 
falo, N. Y., transacted business in town 
this week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 23,650 cattle, 
5,135 calves, 34,471 hogs and 43,672 
sheep. 


Provision shipments from Chicago 
for the week ended Oct. 1, 1931, with 
comparisons, were as follows: 


5days Previous Cor. 
Oct. 1. week. week, ’30. 


Cured meats, Ibs. ..15,718,000 15,166,000 12,261,000 
Fresh meats, Ibs. ..47,085,000 42,194,000 46,445,000 
Lard, lbs. 8,456,000 8,608,000 7,162,000 


Jesse Dietz, head of the meat depart- 
ment of the American Stores Co., Phila- 
delphia, paid his annual visit to Chi- 
cago this week. Needless to say, he 
was hospitably entertained. Mr. Dietz 
is a philosopher in meat merchandising, 
with the consumer’s point of view, and 
always worth listening to. 


Louis Karlbach, retail meat dealer, of 
Miami Beach, Fla., was a visitor to 
Chicago this week, with expenses paid 
by the U. S. government. The well- 
known Al Capone was a customer of his 
at Miami, and he was called as a wit- 
ness in the Capone income tax trial. 
Karlbach had his early training in the 
Chicago Yards, and was in the retail 
meat business in New York City for 
many years before going to Miami. He 
is of the type of meat dealer who will 
never be put out of business by chains 
or any other sort of competition. 


ER SRN 
PRODUCE TRADE AIRS WOES. 


With poultry grading under United 
States specifications conspicuous by its 
presence a year ago at the annual con- 
vention of the National Poultry, Butter 


& Egg Association, it was conspicuous 
by its absence at the twenty-fifth an- 
nual convention in Chicago on October 
4, 5 and 6. 

A year ago many members of the 
association were discussing government 
grading. Others were installing this 
grading in their plants, and a grading 
demonstration was presented by poul- 
try chiefs. 

Recently most of those poultry pack- 
ers who demonstrated interest in gov- 
ernment grading, and who were trying 
it out in their plants, announced sus- 
pension of government grading service 
and a return to the method of grading 
used before any attempt at standardiza- 
tion had been made by U. S. officials. 

Poultrymen pointed out that their 
chief concern this year is the problem 
of meeting the present day business 
situation in their industry. A great 
deal was said about government inter- 
ference in business, and particularly in 


the poultry industry. Resolutions drawn 
up by members of the association de- 
nounced government interference 
through the medium of the Farm Board 
and recommended that energies of the 
government be directed toward aiding 
business and industrial leaders to bring 
about a readjustment in employment 
conditions of the country. 

Freight ._ rates and _ transportation 
grievances were given technical discus- 
sion. Transportation cases pending in 
courts since 1925 were reviewed and 
discussed in all the various phases of 
their amendments and changes since 
that time. 

Prominent in the exhibits was the 
fact that the treatment and packaging 
of eggs is becoming the mcdern means 
for a better distribution of this highly 
perishable product of the food trades. 
More attention was given to this phase 
of the industry through exhibits than 
to any other part of the industry. 

H. B. Patton of the Live Poultry 
Shippers’ Association pointed out that 
the live poultry industry is showing a 
remarkable growth because the demand 
of the housewife seems to be tending 
toward the purchase of live poultry. 
“Fifty or sixty cars per week in 1900,” 
said Mr. Patton, “were sufficient for 
the New York City demand. Now an 
average of more than 200 cars of 
freight poultry besides the equivalent 
of an average of 35 cars by express 
and truck from near-by centers, are re- 
quired to satisfy the demand.” 

Officers elected for the new year are: 
L. B. Kilbourne, Chicago, president; 
Norman I. Taylor, Burnside, Ky., first 
vice president; D. P. Boehm, New York 
City, second vice president; H. S. John- 
son, Chicago, third vice president; Jos. 
Goldberg, Chicago, secretary, and P. F. 
Combiths, Chicago, treasurer. 

semaine 


PERISHABLE FREIGHT HEARING. 


Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a shippers’ 
public hearing to be held at committee 
headquarters, room 308 Union Station 
Building, 516 West Jackson Blvd., Chi- 


cago, Illinois, on Tuesday, October 27th, 
1931, commencing at 10:00 A. M. local 
time. 

Shippers desirous of presenting their 
views may appear before the Com- 
mittee or communicate with the chair- 
man prior to the date mentioned. 

No. 2512—Method of icing bunkers of 
refrigerator cars. 

No. 2585—Standard ventilation on 
potatoes (Irish). 

No. 2568—Manipulating vents on 
shipments moving under Rule 240. 

No. 2572—Scheduled refrigerator car 
service. 

No. 2573—Pre-iced car loaded with 
perishable freight cooled in car at point 
of origin or cooled in transit by shipper. 

No. 2574—Charges on shipments 
transported under silica gel refrigera- 
tion service. 

No. 2577—Handling traffic from New 
York Group B points to New Jersey sta- 
tions under Rule 240. 

No. 2579—Handling shipments under 
refrigeration with ventilators open. 


UNEMPLOYMENT RELIEF DRiyg 


With a total of nearly nine 
dollars to be raised by the People of 
Chicago and Cook County for the rm 
lief of their own needy during the com: 
ing winter, the packing and livestock 
division of the Unemployment Relief 
Campaign got a flying start this week, 
Under the direction of i 
Thomas E. Wilson it has been given g 
quota of more than $400,000 to Taise, 
and the central executives say that this 
division has already done a better 
of organizing than any other in the 
organization. 

Chairman Wilson had the division 
executives and captains as his 
at luncheon at the Saddle & Sirloin 
Club on Thursday, and a clear picture 
was drawn of the work ahead. Mp. 
Wilson outlined the plans and told his 
men what he expected of them. Last 
year’s chairman, Edward F, Swi 
spoke a word of encouragement, as dj 
president T. George Lee of 
and Company. Messrs. Scott Brown 
and Thomas Rock of the central or. 
ganization were present to explain de- 
tails and answer questions, and each 
captain went away with a clear idea of 
the job ahead. 

The drive starts October 15, and will 
cover pledges for 26 weeks from cor- 
porations, firms, individual executives 
and employees. Every cent of sub- 
scriptions will go to relief; not a cent 
will be spent in overhead. Each of the 
five major relief organizations—the 
United Charities, Red Cross, Salvation 
Army, Catholic Charities, Jewish Char- 
ities, as well as 100 other smaller re- 
lief bodies—have submitted their budg- 
ets to the commission. No campaign 
for funds will be made by any of these 
organizations. The main drive will 
take care of all relief, both regular 
and special. For the first time a = 
scientific job is being done to avoi 
duplication and waste. 

Chairman Wilson has executives of 
his own company as his staff, so 
he may .keep in close contact with the 
work. Dr. R. F. Eagle is vice chair 
man, and Messrs. Drummond, Welhen- 
er, Knief and Hafner are staff assis- 
tants. The division covers meat 
packers, sausage manufacturers, meat 
wholesalers, retailers, livestock men, 
supply and equipment houses, etc. } 
section has a captain and co 
and a thorough, speedy canvass will he 


made. 
—_— fe —— 

CHICAGO FOOD BILL DOWN. 

A 15.2 per cent drop in food costs it 
Chicago this year as compared with 
last was revealed by figures made 
public by the U. S. Bureau of Census 
and the Bureau of Labor statistics 
Meats and groceries, which co 
the largest single group of food & 
penditures, cost Chicagoans $318,800; 
000 during a normal year. 
25% cents per person. With the 
in prices in. the last twe 
however, the cost per person is some 
what less than 22 cents a day, # -_ 
of $130,000 daily in the city’s meat 
grocery bill. 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 








Chicago 











INVITATION 


To all those at- 
tending the con- 
vention we extend 
a most cordial in- 
vitation to visit 
our convention 
headquarters in 
the 
Astoria 
Come in to see us. 
We shall be glad 
to see you. 


J.S. HOFFMAN COMPANY 








Waldorf- 
Hotel. 





New York 











TRADE GLEANINGS 


The Southwestern Cotton Oil Co., 
Oklahoma City, Okla., has purchased 
7 Bristow Cotton Oil Co., Bristow, 

a. 

Harman Packing Co., Los Angeles, 
Cal, plans erection of an addition to 
its plant. Details of cost, etc., have 
not yet been announced. 

The slaughter house at Bakersfield 
Market, Inc., Bakersfield, Cal., has 
been destroyed by fire, with a loss of 
approximately $75,000. 

The refinery and shortening plant of 
the International Vegetable Oil Co., 
Inc, Atlanta, Ga., was destroyed by fire 
recently. The loss is estimated to be 
$150,000. Officers of the company are 
considering abandoning the Atlanta site 
and rebuilding the plant at Savannah, 
Ga., where they have a small refinery, 
but no shortening plant. 






















The Morgan Packing Co. has begun 
construction on a $30,000 meat packing 
plant at Emporia, Kans. The building 
will be two stories, 60 by 100 ft. W. J. 
Morgan is president of the newly- 
organized company, which has_ been 
capitalized at $65,000. The plant will 
have government inspection. 

John Morrell & Co., having recently 
purchased the Topeka, Kans., plant of 
the ya age Food Products Corp., has 
now taken up its option to purchase 


land adjacent to the plant, and will cn 


spend approximately $50,000 to acquire 
it. 
Rognes Bros., Madison, S. Dak., who 


formerly operated a creamery, announce jjorocco 


plans for erection of one-story meat 


packing plant. It is expected that the 8 


new plant will be in operation by Janu- 
ary 1. It will be equipped for cattle 
and hog slaughter. 
















ARCHITECT 


1801 Prairie Ave. 





ROBERT J. McLAREN, A'I‘A 


DESIGNING AND SUPERVISING CONSTRUCTION 
PACKING PLANTS—COLD STORAGE WAREHOUSES 







Chicago, Til. 





H. PETER HENSCHIEN 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 





AUGUST CASINGS IMPORTS. 
Imports of sausage casings into the 
United States during August, 1931, as 
reported by the Foodstuffs Division of 

the Department of Commerce are: 
Sheep, lamb & Pre wd 








goat casings. gs. 
Lbs. Lbs. 
WBNS cess cccevccccsccsesccse 21,319 
GEFMANY 2... ccccccccccccece 37,643 
United Kingdom 100 
_- dyaeneeds ceee 1. 
cdl ares: 16,488 
BOE Ses dcvctéesions eee 
bb we scbecncees eeee ooee 
WUOE Acchecccdanecsetecdces oaee 
Australia ...cccccccccccecsces 28,3804 
New Zealand ......eesseeeees eeee 
EOCOO © occ ccvscveccccsocerte aces 
Woethewlands ©... ceccccccccess ee 21,629 
BE ict seckvas sishintpanvies ea 32,818 
LGakeiee ckaswedsebenecre yeas aa 
U BY ccccccccasccccsecceee oops 

Other swantries penwansgeccuas 5,172 4,956 
Total. .ccccocccecescccccssece 379,147 624,390 
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PACKERS CO 


CROSS AND KELLY CODES :: 











MMISSION CO 


FORTY-SECOND FLOOR :: BOARD OF TRADE BLDG. 
EXCLUSIVE PACKERS REPRESENTATIVES 
PACKING HOUSE PRODUCTS 


SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 


LONG DISTANCE PHONE WEBSTER 3113 





CHICAGO 
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Chicago Provision Markets 
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CASH PRICES. 


Based on actual carlot trading Thursday, 
October 8, 1931. 
REGULAR HAMS. 


at Pickled. 
itandard. Fancy. 


BOILING HAMS. 
et Pickled. 
ndard. Fancy. 
12% 


oe 
12 12% 
12 


Sweet Pickled. 
Standard. Fancy. 
14 15 

13% 14% 
13% 14% 
12% 13% 
10% 11% 
9% 11% 
91% at chew 
9 
8% 
8% 


PICNICS. 


Green. 
Standard 


Green. 
Standard. 


Sweet Pickled. 
Standard. Sh. Shank. 





Clear plates 
Jowl butts 

m square jowls 
Green rough jowls ... 


| 
| PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


LA SALLE STREET 


FUTURE PRICES. 
SATURDAY, OCTOBER 3, 1931. 
Open. High. Lew. Close. 
LARD— 


ie 13 2a 
Dec, ... 6.17% 
Jan. ... 6.00 


CLEAR BELLIES— 


7.05ax 
6.05 


7.20 
6.17% 
.00 5.95ax 


MONDAY, OCTOBER 5, 1931. 
LARD— 


Oct. ... 6.90 7. 6.90 
Dec. ... 5.90 6. 2 5.90 
Jan. ... 5.80 5.8% 5.80 


CLEAR BELLIES— 


Oct. ... 6.97% 7.20 6.97% 


TUESDAY, OCTOBER 6, 1931. 
LARD— 


Ot. ..5 Fae 

Dec. ... 5.9714-95 
Jan. ... 5.82% 
CLEAR BELLIES— 
Oct. ... 7.10 oee's cose 7.10 


7.12% 7.07% 
6.15 5.95 
5.97% 5.82% 


7.07% 
6.12%ax 
5.97lgax 


WEDNESDAY, 
LARD— 


Oct. ... 7.22% 7.22% 7.15 7.17%-20 
Dec. ... 6.17% 6.20 6.15 6.15ax 
Jan. ... 6.02% 6.07% 5.97144— 5.974%4—ax 


CLEAR BELLIES— 


OCTOBER 7, 1981. 


6.97 44—ax 


THURSDAY, OCTOBER 8, 1931. 
LARD— 

Oct, ..+ 7.390 7.30 7.20 

Dec, ... 6.17% 6.2244 6.17% 

Jan. ... 6.00 6.05 6. 00 


CLEAR BELLIES— 


FRIDAY, 
LARD— 


Oct. ... 7.32% 
Dec, ... 6.30 
Jan. ... 6.05 


CLEAR BELLIES— 


OCTOBER 9, 1931. 


7.32% 
6.30 
6.05 


Key: ax, asked; b, bid; n, nominal; 


a 


SWIFTS DONATE $75,000. 


The contribution of the Swift family 
to the joint emergency relief fund of 
Cook County was $75,000. Robert M. 
Hutchins, chairman of the special gifts 
division, announced that Charles H., 
Edward F., Gustavus F., Harold H., and 
Louis F. Swift had each contributed 
$15,000, making a total of $75,000. 


—, split. 








ANIMAL OILS. 


Prime edible lard oil 
Headlight burning oil 
Prime winter strained 


Special neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 
Oil weighs 7% Ibs. Fwd gallon. Barrels contain 
about 50 gals. each. ices are for oil in barrels. 


COOPERAGE. 


Ash pork barrels, black iron hoops..$1.40 
Oak pork barrels, black iron hoops.. 1.47% 
Ash pork barrels, galv. iron hoops.. 1.60 


October 10, 1931 


CHICAGO RETAIL MEATs 


Beef. 


bh ag ended 

7, 31. 
No. “No. No, 
i le 


z 
A 


PA 
= 
3 


Rib roast, hvy. end.28 
Rib roast, It. end. .-4 
Chuck roast 


Steaks, round 38 
Steaks, sirl. 1st cut.30 
Steaks, rterhouse .45 
Steaks, ank 

Beef stew, chuck... 
Corn briskets, 


Corned plates 
Corned rumps, 


R88 sugseuse -3 
BoB SRSRSNSN 
SSS ceuewees FB 


9 
bnis.22 


Chops, shoulders ....20 
Chops, rib and loin. .382 


Mutton. 


Good. Com, 
26 

% 
15 10 
25 20 
40 5 


Hindquarters @ 
Forequarters 

legs 25 

Breasts 16 
Shoulders 20 


Shoulders 12 
Chops, rib and loin. .20 


Loins, 
Loins, 
Loins, 
Loins, 
Chops 
Shoulders 
Butts 
Spareribs 
Hocks 

Leaf lard, raw 


8@10 av 


SS2Seeys 


Cutlets 
Rib and loin chops 


Butchers’ Offal. 


i it # 


CURING MATERIALS. 


Bbis. Sacks. 
Nitrite of soda, 1. c. 1. Chicago....10% 
Saltpeter, 25 bbl. lots, fio.b. N. Y.: 
Dbl. refined granulated.......... 
Small crystals 
Medium — 600 seae ‘adn 


ti 
> gran. nitrate of soda.. 
Less than 25 bbl. lots, %4c more 


Salt— 
Granulated, carlots, 


Suet 
Shop fat 
Bone, = 100 Ib 


Kips 
Deacons 








Loh: Chi- 


per ton, 


insaniias 
4 4 magne, 96 basis, f.0.b. New Or- 


PB nn sugar, . b 
Syrup Th 
crose and invert, 
Standard gran. f.o 
Packers’ curing sugar, 
piseas? roy oa 250 Ib. bags, 
ackers’ curing 
f.o.b. Reserve, sugar, less 2%...+++ 








SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole. Ground. 
Allspice 8 
Cinnamon 
Cloves . 
Coriander 


Pepper, 
Pepper, 








2 Soy, 


= 
oases fF Oo 


BER SRSSSNSEN PSF 
Bes rausenes FB 


Cah eee 
susan § 


Same 


SS2SeEys 





i 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 










Week ended 
Prime native steers— Oct. 7, = 
RR EO en ny 7% 
= p+) Sc cueeecon ses onus teeacetne - 16% 16 
¢sévuuseconce sod 4 
900-1000 eee e rere ree eereeeeeees 
Good native steers— 
“ 4 cana det bal veeuebedessa ven 16% 1% 
BOO-1000 .- eee eee eer eeeeceeeeeereeeee 144%@15 
Medium steers— 
eioe.0 00.060 060d 4bb 000s ESAS 15 15 
Pe mene? oer ae ee 13% 1a 
yg $oedanesbeepena ee 13% isi 
MRED... ...ccsccsccovsseces 7%@ 8i 
arters, GROICE. oo csccscvcesccese 
id Garters, CCG. oc cis iiacvivetocas 13 
Beef Cuts. 
Week ended Cor. week, 
Oct. 7, 1931. 1930. 
Steer loins, prime........ 34 hehe 
Steer loins, Ne 1 Scccceee 33 35 
Steer loins, No. 2 paseaess @30 33 
Steer short loins, prime.. 45 aang 
Steer short loins, No. 1.. 44 @4 
Steer short loins, No. 2.. 38 40 
Steer loin/ends ( hips) .. @23 26 
Steer loin ends, No. 2.... @23 
Cow loins ......eeeeeeees @lj 19 
Cow short loins .......... @21 25 
Cow loin ends (hips)..... 14 @14 
Steer ribs, prime......... 22 ene 
Steer ribs, No, 1........ 201% 23 
Steer ribs, No. 2........ 19% 22 
Cow ribs, No. 2........+- 11 15 
Cow ribs, No. 3.......... @10 @11% 
Steer rounds, prime...... @15% ieee 
Steer rounds, No. 1...... 15 @18 
Steer rounds, No. 2...... 14% @17% 
Steer chucks, prime...... @12% pa 
Steer chucks, No. 1...... @12 13% 
Steer chucks, No. 2...... @11\% 13 
W TOUNdS ....+--.ee00. @10 13 
SD. «ccacccccese @9 10 
SEEDS ccccccccces @i7 @10 
Medium plates .......... @4 g 7% 
TE Des nveceees @12 15 
Steer navel ends... @5i 6% 
Cow navel ends.. @ 5 8 
@i7 8 
@4 e 5 
@60 65 
@50 es 
@30 32 
Sirloin butts, No. ene @22 24 
Beef tenderloins, x 7 ; @55 75 
Beef tenderloins, No. 2 < @50 70 
Rump butts .... @18 27 30 
Flank steaks ... 16 @22 
Shoulder clods » 9% 2% 
Hanging tenderloins .... @ 8 10 
Insides, green, 6@8 Ibs.. @16 13 
Outsides, green, 5@6 Ibs. @ 7% 12% 
Knuckles, green, 5@6 Ibs. @ 9% @14% 
Beef Products. 
— oS ere @ 6 @10 
MER Sb cccss4s%s'eec0 @ 5 @ 9 
Tongues RR Sor @22 @33 
Gweetireads ........000. @15 26 
Ox-tails, per Ib........... @ 8 en 
Fresh tripe, plain........ @ 6 8 
ME Os od wed a3 a. a0 
Kidneys, IGS s/0s nc ca @ll @10 
Veal. 
Choice carcass ........... @14 20 21 
carcass 17 19 
Good saddles . 24 @27 
Good racks ..... 12 @16 
Medium racks 7 @9 


Brains, each 


Sweetbreads 80 

Calf livers .............. @55 

Choice lambs 18 
lum lambs 16 

Choice saddles 24 

Medium saddles 2 
ice fores 





QNDHHS5O 
RaBsSeys 


Lamb tongues, per Ib.. 12 
Lamb kidneys, per Ib..... 620 
B Mutton. 
Heavy BE echt os @4 6 
Light a ena @7 é 9 
favy saddles .......... @5 @i7 
Light saddies . 1° "°°" ' @ 8 @12 
eS eee aan @ 3 5 
Light fores .. 2/221 °° °°" @ 4 7 
ES Deeeeeaanen @l11 14 
mtton loing ......./ °°" @7 @10 
on See 3 @ 6 
D tongues, per lb. ||| 
Sheep heads, each...’ 7 ""” @i0 Gio 


Fresh Pork, Etc. 


Pork rn 8@10 lbs. av. 17 
shoulders ......... 10% 


_ 
_ 


SEHSH OHS 


SME scene coneesdse 
Blade bones 
\ ££ ee prne ree 
Kidneys, per Ib........... 


SPOOCKWOIND 


z 





ie] 

z 

& 
GHHHHHOH 
aon non 


DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons........ 
meee style sausage, fresh = link:. 18 
e sausage, fresh in bulk.. 17 
Sountes style pork sausage, smoked..... 17 
Frankfurts in sheep casings........ caee 18 
Frankfurts in hog casings.............. 17 
Bologna in beef bungs, choice hachenéauas 14% 
Bologna in cloth, paraffined, choice... .: 13 
Bologna in beef middles, Choice ...... 16 
Liver sausage in hog bungs Pun Vewaaceeie 16 
Smoked liver sansage in hog bungs...... 19% 
Liver sausage in beef rounds.......... ° 12% 
ME MEE 6 Sans ve Gevedhelatwesece des 16 
New England luncheon specialty ..... 20 
Minced luncheon specialty, choice...... 16 
Se INE < og b:s'e-0's 9'ss Ga'cceecess 268 21 
Blood sausage’. . 000000 oe 15 
OBER nb Shic'cs bensscwessceceeeeses oesege 15 
Polish sausage pe ebb web peekeceetecesies 164% 
DRY SAUSAGE. 
Cervelat, choice, in hog soe ee ae @42 
Thuringer Cervelat ............+e++ weed 18 
PE eciain boNphiph V0.0 «bbe aks a's eelwnbé 26 
ME So eceddae be Cee dodo dds Ree 24 
B. C. Salami, choice Chu beg eS ohhaleu neds 41 
Milano Salami, choice, in hog bungs.. @35 
Lb. ©. Salami, new condition............ 
Frisses, choice, in hog middies ... 1. 
ee style _— Loe 













NIE sin co 6 dines be 
Ttalian, ‘sist hams 33 
Virginia hams ........... 39 
SAUSAGE MATERIALS. 

Regular pork trimmings ............. 7% 
Special lean pork trimmings ......... %@ 9 
Extra lean pork trimmings .......... 10 10% 
Neck bone tri et whens Aiemnbae ewe 8 
ME: TEE sap ace 0 Shp bevecaan en 5% 
DE NEE o's5 senesced ceecsecbeens aeen 4 
EE EE. 2 6 Soe ee 00540). crk baie Caecic sae 3 
Native boneless buli meat (heavy)...... 414 
PE: CUM Scos cies cccsnvsudceess 8 
PE Weck S wan e'shee dod cas phon 7% 
Beef trimmings ‘ 7% 
SE IO hc cndnc des nes ‘ @ P14 
Beef cheeks (trimmed) ....... oe 4 
Dressed canners, 350 Ibs. and up..... ‘ 5% 
Dressed cutter cows, 400 lbs. and up. 6% 
Pork tongues, canner trim 8. P. 5 

r. bologna bulls, 600 lbs. up . @T%; 
Beef tripe ....... Cecercecesees 2% 

SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
(Wholesale lots. Usual advances for smaller 


quantities.) 
Beef casings: 


Domestic rounds, 180 pack................ -23 
Domestic rounds, 140 pack. ‘ 

Export rounds, wide... 
Export rounds, medium 
Export rounds, narrow. 
No. 1 weasands. 










No. 2 weasands. 07 
No. 1 bungs 18 
No. 2 bu | 


ngs. é 
Middles, regular . 
Middles, select, wide, 2@2% in. diameter. 1. 3 


Dried bladders: 


BE WE, TIE, ccna cdcleticeecivdecness 1.70 
Be Bike I WES ad 0.0 4 cnides So cetadesdees 1.20 
Re, WM IRD onc Cc ne Keciew Fewis cuca -60 
ee Oe ES INES ed e-¥ bes cascctcesuces 50 
Hog casings: 

©, SERGE RE. TOD PO wo iiiiedcine vin voenen ctex 2.75 
Narrow, special, per 100 yds.............. 2.25 
Medium, regular, per 100 yds............. 1.10 
SN NI ME OU so val ahaa wa 0 p's 600 4801s 0 08 -70 
Extra a BOF TOS FOE ook eiviorees siccccc's ve 75 
Export bungs ........... PO Tre TOL Tr ‘30 
TAMERS WRUNG TONER. oie ccccsscccsecéeves -22 
Medium prime bungs............ oencecee sam 
Small prime bungs............0eseeeees 6% @7 
Middles, per set.............00. 4 S.opinioe sm .20 
SI ws cenccihcgcdecsevectccenicace sve -08 








59 


SAUSAGE IN OIL. 


Bologna style sausage = beef rounds— 
Small tins, 2 pf. 


me By RG in’ shi 
style sa ee) casings— 
Small tins, 2 to mage i ees seh cecctccccee Cae 
on S DOP GEORO. o ccsccnscvcccccccccce tome 
link sa sausage in hog casings— 


moked 
Samal CHMR, FBO CORDS cc ce scccccoveccecce - 
Large tins, 1 to crate 


Pee eee ETP eee eee errr. . 


DRY SALT MEATS. 


Extra short clears...... daesesececccocs 7 
Mxtra ahort fide. .....cccccecss nites 7 
Short clear middles, ODD. Bee. <.+scce a1 
Clear bellies, 18@20 lbs......... teecee 8 
Clear bellies, 14@16 Ibs........ ieee deen 

Rib bellies MN ve cu secs cancers . 7 
Rib bellies, 30 ees PCa gikds Cues és 7 
Fat backs, 1 Mp ssevregedvacesweds 7 
Fat backs, RR CBs 6a cds ccectivstoce 7 
ST EE cads cl capniee veeuccdiuas 30 
DUNNE oy Rad Ces nod easels adcantec ba vans 5 


WHOLESALE SMOKED MEATS. 


hams, ase sod 
Fancy ‘ski. hams, 14 
Standard reg. hams, 
eee GUD MN Nok cscwendivaceedss 
Fancy bacon, 6@8 Ibs................. ¢ 
Stan ~~ bacon, 6@8 lbs.......... eaters 
No. 1 beef ham sets, smoked— 
Insides, 8@12 Ibs. 
Outsides, 
Knuckles, 
hams, choice, skin on, fatted.. 
Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted.. ; 
Cooked picnics, skinned, fatted.. 
Cooked loin roll, smoked 















Mess pork, regular...........0... $ 17.50 
Yamily back pork, 24 to 34 pieces 22.50 
Family back pork, 35 to 45 pieces 23.00 
Clear back pork, 40 to 50 pieces. . 16.00 
Clear plate pat. 25 to 35 pieces. . 13.25 
WOURES PONE hc cscvccvacthvakevive 14.00 
Bean a ape'eds vtnk tebe aeuen Stee tea 13.00 
Plate Pcs esevauunn Ksieeednaaarese 12.50 
Extra plate beef, 200 Tb. Bhlm cssssse: 13.50 


Pork feet, 200-Ib. 
Pork tongues, S00 1b. 





Lamb tongues, long cut, = bbl. ......... 80.00. 
Lamb toneuen, short cut, 200-Ib. bbl......... 37.00 
OLEOMARGARINE. 

White animal fat margarines in 1-lb. 
cartons, rolls = = f.o.b. apse ei 
Nut, 1-lb. carto’ Chicago....... 12 
(éo s* Oo solid go ehabs, 1c 
Pastry, 60-Ib. tubs, f.o.b. Chicago...... @12 
LARD. 
Prime steam, cash (Bd. =) 7.50 


Prime steam, loose (Bd. ay TE 7.30 
Kettle rendered, tierces, sok 10 
Refined lard, tierces, f.o.b. hee 

Leaf, eusttle rendered, tierces, f.0.b. 

Weatral’ of tierces, f.o.b. Chicago.. 7 
Compound, vegetable, tierces, c.a.f.. 


OLEO OIL AND STEARINE. 


Oleo stocks ............ eedeene dee vebude 6 
Prime esd O00 GA. 6 o's canetecees oes 5 
Ps, Pe SR eee 

Pe) gS FO Are 4 
Prime oleo stearine, edible............. 7%@ 7 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre.. 4 4 
Prime packers’ tallow. ...........ese00- 8%@ 3 
No. 1 tallow, 10% f.f.a.......cceseees -2 3 






No. 2 tallow, 40% f.f.a... 2% 
Choice white grease ... 3 
A-White grease.......-.-.ces00 3 3 
B-White grease, max. 5% acid. onan 2 
Yellow grease, 10@15% om 2 
Brown grease, 40% f.f. “EDS NR aD i 2 2 


VEGETABLE OILS. 


Crude cottonseed oil — sag f.o.b. 

Valley, points nom., 3 
White, deodorized, in bois. * o.b. Chgo. 6' 
Yellow, deodorized 6 


Corn oil, i .0. 
Soya bean oil, f.0.b, TE Raa aN er ane 
Cocoanut oil, ‘seller’ s ram og f.o.b. coast. 3 
Refined in ble., f.o.b. Chicago......... 6% 
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Retail Section 


Progressive Retailing 


Methods of Northwestern Meat 
Dealers Get Results 


When a retailer shows an ac- 
tual increase in dollar volume for 
this year of lower retail prices, 
his fellow retailers flock arcund 
to see how it’s done. 


At least one shop in a public 
market in Seattle, Wash., has this 
record of increased business in 
1931. 


Unlike many Midwestern and 
Eastern cities, Seattle is not suf- 
fering from too many meat mar- 
kets. 


The population per market is nearly 
800, contrasted with from 300 to 500 





can see nicer or more attractive dis- 
plays than in these markets. 

Retailers in Seattle believe in or- 
ganization, and many of the progres- 
sive results which have been accomp- 
lished are directly traceable to the co- 
operation of retailers among them- 
selves. 

Public Market That Succeeds. 

One of the largest of these city mar- 
kets is the Pike Place Market. While 
in many cities the popularity of pub- 
lic markets is decreasing, merchants in 
Pike Place Market notice a constant in- 
crease in their business. 

The Pike Place Market is not such 
an architectural wonder as the public 
markets in Newark, N. J., or the one 
in St. Louis. While the business in 
these architectural palaces seems to be 


FIVE THOUSAND SALES IN THIS SHOP IN EIGHT-HOUR DAY. 


“Rainier George” 
promptly at 6 p. m. 
in these other sections of the country. 
Recent government statistics show that 
in the Northwest there is approximate- 
ly one market to every 600 to 800 popu- 
lation. 


Progressive Western Retailers. 


In Seattle, also, the public cen- 
tralizes its buying by patronizing deal- 
ers in the so-called public markets. Dis- 
plays of meats, fruits and vegetables in 
these markets are exceptional. 


Retailers in Seattle believe in break- 
ing away from old-fashioned methods. 
They do not keep their shops open day 
and night, but the working hours for 
every week day, which includes Satur- 
days, are from 8 o’clock in the morn- 
ing until 6 o’clock at night. 

They believe in displaying meats to 
the maximum advantage, and there are 
very few cities in the country where one 


keeps 20 salesmen busy on Saturday and closes his shop 
with everything cleaned up and a nice profit. 


decreasing, and has never been up to 
expectation, it is different in the Pike 
Place Market, where most of the mer- 
chants claim that business is increas- 
ing steadily. 

One of the outstanding retail firms 
in the Pike Place Market is the Rainier 
Packing Co.,: which occupies several 
stalls. The owner is George Seifert. 
Although Mr. Seifert is not as good 
looking as Clara Bow he has a lot of 
“It,” and due to his personality and 
organizing ability “Rainier George’s” 
market is one of the outstanding meat 
retailing places in the Northwest. 

While many retailers throughout the 
country are gloomy and talk about busi- 
ness conditions, Mr. Seifert’s books 
show an actual increase in dollars and 
cents volume over the last year. Con- 
sidering the drop in retail prices during 
this period, a dollar and cents increase 


in business is something worth While 
talking about. 


Reasons for His. Succegg, 

The inquisitive reporter wanted , 
know how this was done. He trace 
Mr. Seifert’s success to the following. 

(1) Fast turn-over of merchandise 

(2) Buying right and Selling ri 

(3) Not watching the other fellow; 

prices. 

(4) Having trained salesmen, 

(5) Treating his men right, 

The Rainier Packing Co. believes thy 
one of the first principles of good me. 
chandising is fast turn-over, Truc 
loads of merchandise are delivered iy 
the morning and often are completely 
sold out the same day. 

“Buying right” is, of course, very im. 
portant with a firm that caters to; 
large consuming public which wants tp 
buy on price. 

The owners of markets who sell at 
low prices are usually found hunting 
up bargains in wholesalers’ coolers. 
Contrary to this, Mr. Seifert can al 
most all the time be found in his mar. 
ket and his office. Seldom, if ever, 
does he go down town to the branch 
house cooler or packing plant. This is 
quite a contrast to the average mar- 
ket owner. 

Mr. Seifert claims that meat packers 
and managers of branch houses are his 
best friends. In other words, instead 
of looking upon a meat packer as the 
retailer’s natural enemy, he believes in 
cultivating his friendship, and the 
sults seem to be justified. 

Playing Fair with Packer, 

He believes in playing fair with te 
packer. This was illustrated recently 
when he came into possession of seven 
thousand hams in a unique way. 

A steamer going to Alaska had m 
on the rocks and the hams were a pat 
of the cargo. They were undamaged 
by water. Mr. Seifert heard abot 
them. He got in touch with them 
surance company and bought thes 
hams at a ridiculously low price. — 

This consignment represented the bet 
brands of three leading American 
ers. They were their A-1 brands a 
nationally advertised. : 

These hams were selling on the mar 
ket anywhere from 23 to 30 cents pet 
pound. If Seifert had used the 
names in advertising these hams, OF 
he had used the brand names, it oH 
have created a commotion. He 
advertised “Hams.” 

In all of his advertising this 4 
lar feature is carried out. Seifert be 
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lieves in advertising beef, veal, lamb 
and pork, but does not advertise brands 


of any firm. 
Short Hours and Big Volume. 


“Rainier George” is a great believer 
in short working hours, and it is a 
puzzle to him why practically all other 
retailers in the United States keep their 
shops open on Saturdays up to mid- 
night and some on Sundays. Los An- 
geles seems to be the reverse of Seattle, 
for they have started operating night 
and day markets there now. 


In the opinion of Mr. Seifert, no man 
can be a good workingman after 6 
o'clock at night. He employs 20 men 
on week days behind the counter. These 
men are salesmen. It requires two 
months for him to break in a new sales- 
man and meat cutter. 


Considering that these 20 men han- 
dle over 5,000 sales on a Saturday (in 
other words, an average of 250 sales 
per man from 8 A. M. to 6 P. M., with 
time off for lunch) there are very few 
places in the United States where so 
much meat is handled in such a small 
space and in such short hours as in this 
Rainier market. “Rainier George” uses 
nothing but the latest time-saving 
equipment, including two of the latest 
type electric meat cutters, giving his 
men plenty of time to sell instead of 
cutting. 


Lamb Chops at 8c Lb. 

The Rainier Packing Co. advertises 
extensively in the daily newspapers, and 
the advertising is conducted on a co- 
operative basis with a grocer located 
in the immediate vicinity. By this 
method large space can be taken at the 
lowest possible rates. An advertise- 
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ment of the company is shown here. 
This appeared in September. One out- 
standing item is “rib lamb chops, 3 lbs. 
for a quarter.” Inspecting these lamb 
chops, the inquisitive reporter found 
them to be of the very best grade of 
lamb, well covered and of good quality. 

“Say, George, how do you do it?” he 
asked Mr. Seifert. 

“Well, we are doing it.”” 
the answer. 


That: was 


a ee 


NEWS OF THE RETAILERS. 


The A. B. C. Market has engaged in 
the meat and grocery business at 704 
Fresno st., Fresno, Cal. 

Vic Swanson, Richmond, Cal., 
opened a meat market and grocery. 

A. J. Merta has opened the San Carlo 
— on El Camino Real, San Carlos, 

a 

Stille & Son, Woodland, Cal., have 
added a meat department to their gro- 
cery. 

The Vincente Meat Market has been 
opened at 1245 Vincente st., San Fran- 
cisco, Cal. 

G. Bokelund has opened a butcher 
mig at 2200 15th st. San Francisco, 

al. 


has 


S. Levy, Salem, Ore., has been suc- 
ceeded in the meat business by Harry 
Levy. 

W. H. Pearsall, Monroe, Wash., has 
purchased the Farmers Market from 
Doucett & Nemitz. 

A. T. Papworth has purchased the 
meat market of Frank Staudaher, 33 
East Center st., Pocatello, Ida. 

L. R. Reichert, McMinnville, Ore., has 
sold his meat market to Henry Hoffman. 

The Division Meat Market, Portland, 
Ore., has been incorporated with a 
capital of $2,000, by D. Hume and 
others. 

N. J. Rivard, Portland, Ore., has 
opened a meat market at Trinity place 
and Washington st. 


RAINIER GEORGE’S oon 


DEFY COMPETITION! 


—_ VOLUME—The Result of Modern Business Methods and Up-to-the-Minute Equipment, Makes Pos- 


sible These Remarkable Values! 





These Specials Good Until Next Friday Night 





PORK 


Legs Fancy Young Pig Pork 
Fancy Young Pork Loin Roast 
Fancy Pig Pork Shoulder Roast 


BEEF 


Fancy Pot Roast 
Fancy Rump Roast 
less Prime Rib Roast 
Fresh Ground Beef and 
Sausage Meat 





VEAL 


Shoulder Fancy Milk-Fed Veal 
Legs of Milk-Fed Veal 
Fancy Veal Chops, 2 lbs. ..............-- 25c 


LAMB 


Legs 1931 Spring Lamb 
Shoulder 1931 Spring Lamb 
Loin or Rib Chops 

frzit 1931 Spring Lamb... . 





\Yourg Hens == 155. 


Just Right to Reast or Fricasess 








SMOKED MEATS 
Fancy Sugar-©ured Baccn, Sliced, Ib... ieee 
Fancy Ham. Sager-Curet, Whole or Hal, 1. ETE, 
Pure. White Lard, in cartons, Ib..... 














1c Rainier Packing Co. 





1527-1529 
Pike Place Market 


Across the Street from. McDonald’s Grocery —Nexi te Hasting’s Grocery 


ADVERTISING THAT INCREASED DOLLAR VOLUME. 
price attle meat dealer made money on fast turn-over of product bought at the right 


© and sold by up-to-date methods. 


61 


C. O. Malm has opened a new meat 
market at Vancouver, Wash. 

The meat market of Wilson & Lynch, 
ergo, Ore., has been destroyed by 

re. 


Stuart & Troutman have engaged in 
the meat business at 161 4th st., Port- 
land, Ore. 

A. Matteson has retired from the 
Broadway Market, Seaside, Ore., and 
W. C. Bellhorn will continue. 

The Lambert Meat Market, Lambert, 
Mont., has been destroyed by fire. 

Martin M. Gorder, Elbow Lake, 
Minn., plans to open a meat market. 

Jack Roberts, Great Falls, Mont., has 
taken over the Purity Market. 

Geo. W. Sauthoff, 2925 Atwood ave., 
Madison, Wis., sold his meat market to 
Clarence Liddicoat. 











Tell This to 


Your Customers 


Under this oy gs will appear informa- 
tion which should of value to meat 
retailers in Mg their customers 
building up trade. Cut it out and use it. 














POT ROAST OF BEEF. 
Cuts of beef suitable for pot roast- 


‘ing are chuck ribs, cross arm, clod, 


round and rump. Select a piece from 
4 to 6 lbs. in weight. Wipe with a 
damp cloth, rub with salt, pepper, and 
flour and brown on all sides in a heavy 
kettle, using about 3 tablespoons of 
beef fat. Slip a low rack under the 
meat, add one-half cup of water, cover 
tightly, and simmer until tender. The 
time required for cooking can not be 
definitely stated, but it will probably 
be about three hours. Turn the roast 
occasionally. 

When the meat is done, remove from 
the kettle, skim off the excess fat from 
the liquid, and measure the remainder. 
For each cup of gravy desired, meas- 
ure 2 tablespoons of fat and return to 
the kettle, add 1% to 2 tablespoons of 
flour and stir until well blended and 
slightly browned. Then add 1 cup of 
the meat stock or of cold water and 
stir until smooth. Season the gravy 
with salt, pepper, and chopped parsley. 
Serve the pot roast on a hot platter 
with buttered carrots and stuffed 
onions. 

If desired, any of the following ve 
tables may "be cooked in the pot th 
the roast: Carrots, celery, onions, po- 
tatoes, tomatoes, and turnips. Add the 
vegetables during the last hour of cook- 
ing the meat. 

je 

PANNED FRESH HAM STEAK. 

Have fresh ham slice cut % to 1 inch 
thick. Wipe with damp cloth. Sprinkle 
with salt and pepper, allowing % tea- 
spoon salt and % teaspoon pepper to 
each pound. Dust both sides well with 
flour and place in a heavy hot skillet 
that has been lightly greased. Turn 
and brown both sides, cover skillet 


closely, reduce heat and continue cook- 
ing until tender. Turn gargs | to 
cook uniformly. A steak % to 1 inch 
thick will require from 1/3 to % hour 
to cook. 





THE NATIONAL PROVISIONER 


New York Section 


AMONG RETAIL MEAT DEALERS. 

President David van Gelder, of the 
New York State Association of Retail 
Meat Dealers, Inc., reports that the 
sa e campaign recently inaugurated 
is making excellent progress and it is 
hoped that it will be in full operation 
at a very early date. 


As an inducement to those retail 
meat dealers who are not already mem- 
bers of the association, all of the 
branches are planning large open meet- 
ings which are to include educational 
features and entertainment. The South 
Brooklyn branch will hold such a meet- 
ing on the third Tuesday in November 
and the two features of the evening 
will be a lamb cutting demonstration 
and talk, and medical examination for 
those desirous of obtaining health cer- 
tificates. There will be no_ slack 
moments during the meeting as musical 
entertainment will be provided to keep 
members and prospective members in 
cheerful spirits. 


The various meetings of the different 
branches have shown that there is a new 
note of optimism and interest prevail- 
ing among the members. They are 
eager to learn, are willing to adopt new 
ideas that tend to aid the retail business 
and also show a genuine desire to co- 
operate. Many new members are being 
enrolled and the attendance on the part 
of members of long standing is better 
than it has been for many years. 


The meeting of South Brooklyn 
Branch, Tuesday of this week, was 
probably one of the largest in the last 
two years. It was full of pep and en- 
thusiasm and a quantity of paper and 
bags were sold. State president David 
Van Gelder spoke on association work. 
The local sausage campaign was en- 
dorsed and. cooperative poultry buying 
was approved. On November 17 the 
Branch’s doctor will be in attendance 
to examine and distribute health cards, 
after which there will be an open 
meeting with special entertainment. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Oct. 8, 1931: 


Fresh Beef: 
YEARLINGS: (1) (800-550 Ibs.): 
Choice 


STEERS (550-700 Ibs.) : 
Choice 
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York and Chicago. 


fer 450 pounds down at Chicago. 
(8) ~ sides at Boston and Philadel 


(2) Includes ‘‘skins on’? at New 
phia. 
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A large and enthusiastic meeting of 
the committee for the 1932 state asgo- 
ciation convention was held last Mon. 
day evening in the Hotel St. George, 
While these first meetings are mostly 
preliminary, very good reports were 
given by the heads of various commit- 
tees. Another meeting will be held 
the early part of November. 


Another house party was gi 
Mr. and Mrs. Charles Hembdt in A 
country home, Croton Lake, last Sup. 
day. The guests on this occasion were 
Mr. and Mrs. George Anselm, Mr, and 
Mrs. Frank P. Burck, Mr. and 
A. Di Matteo and two daughters, Mp 
and Mrs. Fred Hirsch, Mr. and Mrs 
R. Schumacher ‘and son, Mrs. Hembét, 
sr., and Miss M. B. Phillips, 


Genevieve Di Matteo, elder daughter 
of Mr. and Mrs. A. Di Matteo, Wash. 
> gaa Heights, had a birthday October 
3rd. 


aR ee 28 
AUSTRALIAN MEAT EXPORTS, 
Exports of meat from Australia 

during July, 1931, are reported to the 

U. S. Department of Commerce, with 

comparisons. Beef, 1,777,278 lbs., com- 

pared with 1,027,944 lIbs., in July, 1980; 
ork, none, against 473 carcasses 
uly,. 1930; mutton, 163,550 

against 8,865 in July, 1980; 

161,184 carcasses, against 15,887 

year. i 





—= 
STATEMENT OF THE OWNERSHIP, 
MENT, CIRCULATION, BTC., REQUIRED 
AUG. 24, 





THE ACT OF CONGRESS OF 
of The National Provisioner, img weekly at 
Chicago, Illinois, for October 1, 1931. 

State of Illinois, County of Cook, ss. Before 
me, a notary public in and for the state ani 
county aforesaid, personally Panl 
Aldrich, who, having been di 
law, deposes and says that he is 
The National Provisioner, and tha’ 
is, to the best of his knowledge 
statement of the ownership, management, 
the ena blication rhe 2 
the above caption, req . 

24, 1912, embodied in section 411, Postal 
and Regulations. 

1. That the names and addresses of the pub 
lisher, editor, managing editor, and business man 
agers are: 

Publisher, The National Provisioner, Inc. #1 
S. Dearborn St., Chicago, Il. 

Editor, Paul I. Aldrich, 407 S. Dearborn 8, 
Chicago, Ill. 

Managing Editor, Paul I. Aldrich, 407 8. Dea 
born St., Chicago, Ill. 

Business Manager, Paul I. Aldrich, 47 & 
Dearborn S&t., th. 

2. That the owners are: The National Pre 
visioner, Inc., 407 S. Dearborn 8t., IL; 
Estate of J. H. Senner, 15 Park Row, New 


N. ¥.: Estate of Julius A. May, 15 
, N. Y¥.; Estate of Geo. L. 
15 Park Row, New York, N. Y.; Paul UF 7 


407 S. Dearborn St., Chicago, Ill.; Frank 
407 S. Dearborn St., Chicago, Il. 
8. That there are no known bondholders, 
ees, and other security holders owning = 
= $ per cent or more of total amount of 
mortgages, or other securities. 


4. That the two phs next 
a paragra) 


ity holders, if any, 
stockholders and securi 


upon 
any other fiduci . — 
rson or corporation 

oo el is given; also that the said two 

contain statements embracing affiant’s 

edge and belief as to the 

ditions under which stockholders and 

holders who do not appear upon the 

company as trustees, hold stock and mn 

® capacity other than that of a bona ‘that 

and this affiant has no reason to believe 

other person, association, = eae 

interest direct or indirect In toch wc 

or other securities than as so stated by 2 
PAUL I, ALD : 


Sworn to and subscribed before me ; 
day of September, 1931. 


NELLIFERN F. 
(My commission expires March 18, ) 
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specialties by using ZENOBIA 


for formula, price and sample. 


165-167 HUDSON ST., NEW 
“THE PISTACHIO HOUSE OF 
Scene 


PISTACHIO NUTS 


ALL GREEN—BLANCHED 
Transform your regular meat products into high-class 


BLANCHED PISTACHIO NUTS. They are entirely 


blanched, always delightfully fresh, ready for imme- 
diate use, and very moderately priced. Write today 


ZENOBIA CO., INC. 





































22 SERRE IRN OA aS 


SPICES di 


Milk Powder 
Meat Loaf Binder 
Imp.Potato Flour 
forex Sausage Binder 
B Pistachio Nuts 
Souse Pans 

Pimientos 
Edible Gelatine 





NEW YORK NEWS NOTES. 


0. A. Pregenzer, sales manager, 
Swift & Company, central office, is 
direc a few weeks’ vacation in 


T. W. Harrigan, curled hair depart- 
ment, Wilson & Co., Chicago, visited 
New York for a few days during the 
past week, 


H. R. Rosenberger, purchasing agent, 
United Dressed Beef Company, and 
Mrs. Rosenberger will spend the coming 
week at Ogdensburg, N. Y 


B. N. Davis, manager, and Miss 
Dorothy Ohl, office manager, Adolf 
Gobel, Inc., Milton, Pa., spent a week- 
end at the Brooklyn division of the 
company. 
Visitors to Armour and Company, 
New York, during the past week 
included President T. G. Lee and P. L. 
vice president and treasurer, both 
Chicago. 


L. M. Tolman, vice president United 
Chemical Organic Products Co., and 
head of the research department, Wilson 
& Co., Chicago, visited the New York 
Lao for a few days during the past 


philip H. Smith, associated with 
 y-ome Dudley in the Eastern office 

the Institute of American Meat 

ets, is taking an extended leave of 
heal necessitated by his state of 
; th, and will spend the winter on his 
arm at Pawling, N. Y. 
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ALL GREEN | 
Wherein li 
erein lies 
* 
the difference 
Two sausage manufac- 
YORK CITY turers buying the same 
AMERICA” Any sausage grade of meat. One 
scence gd can has a fine looking, fla- 
ae tee tee vory product and a 
at A ane growing sales volume 
that build busi- —the other has just 
or i ex- sausage and an unsat- 
pone. pale isfactory volume of 
for you.—B uild business. The differ- 
sae - Let us ence—in the season- 
ing, of course. 
sia, Oo ee 
Special Frankfurter, MAYER’S SPECIAL 
sage (with and with- | © SAUSAGE SEASONING 
schweiger Liver, 
cia wes ee. H. J. MAYER & SONS CO. 
, 6819-27 S, Ashland Ave. 
Weliouscenen Gas CHICAGO, ILLINOIS 
Wonder Pork Sau- Canadian Plant—Windsor, Ont. 
mum sage Seasonings. 


Just off the boat this week was 
“Con” Yeager of Pittsburgh, who has 
been spending the summer abroad, in- 
vestigating conditions in various Euro- 
pean countries. “Con” may be ex- 
pected to “spring” something unique 
at the packers’ convention. 


D. W. Frazier, well-known New York 
export authority, has severed his con- 
nection with John Thallon & Co. after 
eleven years of service as secretary 
and treasurer. He will retain his mem- 
bership on the New York Produce Ex- 
change, with an office in the Produce 
Exchange Bldg. 


Meat, fish, poultry and game seized 
and destroyed in the City of New York 
by the Health Department during the 
week ended October 3, 1931, was as 
follows: Meat.—Brooklyn, 2 lbs.; Man- 
hattan, 923 lbs.; Bronx, 222 lbs. Total, 
1,147 Ibs. Fish—Brooklyn, 1 Ib. Poul- 
try and Game.—Manhattan, 88 lbs.; 
Bronx, 25 lbs. Total, 113 lbs. 

——o—- 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
ral inspection at Philadelphia for the 
week ended October 3, 1931: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Oct. 3. week. 1930. 
Steers, carcasses ...... 2,275 2,160 2,377 
Cows, carcasses ...... 618 522 534 
Bulls, carcasses ...... 352 424 
Veals, carcasses ...... < 1,107 1,036 
Lambs, carcasses ...... 15,795 16,064 14,844 
Mutton, carcasses ..... 1,394 
ye a ae 833,478 485,172 499,444 

ITocal slaughters: 

WE Watareseeneun dae 2,093 1,561 1,627 
BEE Cicevetiseens bes 2,838 2,903 2,880 
PeKenveciesee ee kaa 19,671 14,688 16,439 
i , 6,448 





LIVESTOCK RATE CHANGES. 


The Interstate Commerce Commission 
has postponed the effective date of its 
order revising livestock rates from 
October 27, 1931, to January 25, 1932, 
because of the inability of the railroads 
to prepare revised tariffs by the date 
originally required. Some of the rates 
were increased, others reduced, under 
the revised schedule, the increases being 
largely in Western trunk line territory. 


anianonlieasinges 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston week ended Oct. 3, 1931, with 
comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Oct. 3. week. 19380. 
Steers, carcasses ...... 2,410 2,117 2,211 
Cows, carcasses ...... 1,418 1,244 1,451 
ulls; carcasses ...... 5 12 7 
Veals, carcasses ...... _ 654 152 1,190 
Lambs, carcasses ..... 21,2384 21, 21,909 
Mutton, carcasses ..... 818 278 974 
WUE, TRB pve sc cincee sec 692 409,557 391,381 











Gereke-Allen 


Carton Co. 


1700 Chouteau Ave. 

St. Louis Mo. 
Experts on Display Contain- 
ers, Cartons, Etc. Also mak- 
ers of the “Champion” Ship- 

ping Containers. 


We Can Help Your Sales 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE LAMBS. 


LIVE HOGS. 


Hogs, 160-220 00 
Hee’ 


Pigs, 80 Ibs. 
Pigs, 80-140 Ibs. 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN — BEEF. 


Native steers, 800 1 

Native choice yearlings, 140@600 Ibs. . 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh boogna bull 


BEEF CUTS. 


Seshan 


aEEE 
ErEEE 


ca 
. 2 
3 
| 
% 
. 8 
1 
. 2 
. 3 
. 2 
. 2 
. 3 


FRESH PORK CUTS. 


Pork loins, fresh, ener, 10@12 - 19 
Pork tenderloins, — 40 
Euenid ee ogi 10@12 tbe avg.. 
Shoulders, Western, 10@12 Ibs 
— bonel: Tg 
Hams, Western, fresh, 10@12 ‘lbs. 

, city, fresh, oo10 lbs. @ 

; hams Western, fresh, 6@8 Ibs. ° 


SMOKED MEATS. 
10 Ibs. avg.........-+- oanrs ae 





FANCY MEATS. 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trm’d.... 
Sweetbreads, f 


tails 
Beef hanging tenders 
Lamb 


BUTCHERS’ FAT. 


PN GE swenccccsepoceccesocse 
-60 per c 
a os 85 per cwt 


GREEN CALFSKINS. 
5-9 94-12% 1214-14 14-18 18 up 


Prime No. 1 veals...6 ° 95 1.35 
Prime No. 2 veals...4 A J -7 1.10 
Buttermilk No. 1.... 4 ae. sea 
Buttermilk No. 

Branded 

Number 


Creamery, 
eamery, 
Creamery, 
Creamery, lower grades 


EGGS. 
(Mixed Colors.) 


LIVE POULTRY. 


colored, fancy via express.... 
, Leghorns, fancy, via express...15 18 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, Ib...23 26 
Western, 48 to 54 lbs. to dozen, lb...20 22 
Western, 43 to 47 lbs. to dozen, lb...19 20 
Western, 36 to 42 lbs. to dozen, lb...18 19 
Western, 30 to 35 Ibs. to dozen, Ib...17 18 

Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, 27 

48 to 54 Ibs. to dozen, 


Western, 30 to 35 lbs. to dozen, : 
Chickens, fresh, 12 to box, prime: 
Western, 10 to 13 lbs. to dozen, 


Ducks— 
Long Island . 


Squabs— 
White, ungraded, per Ib. 


Turkeys, fresh—dry pkd.: 
Spring 
oung toms, choice 
Young hens, choice.............esee0. 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 lbs., per Ib 
Western, 48 to 54 lbs., per Ib 
Western, 43 to 47 Ibs., per Ib 


a oe 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Ocotber 1, 1931: 

Sept. 25 26 28 29 30 
Chicago ..31 31% 31% £«32 
New York.33% 33 % 35 
Boston - Re 33% 33% 34% 
Phila. ....34% 34% 34% 36 

Wholesale price ou centralized but- 
ter—90 score at Chicag: 

294% 30% 20% 31 31% 32 

Receipts of butter by cities (tubs): 

This Last Last -—Since Jan. 1.— 

week. week. Langer 1931. 1930. 
Chicago. 28,835 28,297 25,228 2,566,197 2,535,350 
N. Y.... 48,307 45,636 46,022 2/891, 116 2,871,009 
- 10,391 865,280 yd 
12) 970 939, 106 $er 482 


Total 100,220 103,857 93,883 7,261,690 7,146,923 
Cold storage movement (lbs.): 
Same 
In Out On hand week-day 
Oct. 4 Oct. 1. Blew 2. last year. 


Chicago ... 75,7 444,481 17,632,270 30,085,848 
New York. 92, 32 27 8, Sai TH 168, 710 14 642,798 
Boston .... 14,948 146,028 5,492,980 9,991,916 
PORE cv ces 11,378 140,202 2,085,830 4,167,610 


Total ...194,698 1,009,572 33,379,790 58,888,172 


Oct. 1 





Ammoniates, 
Ammonium sulphate, bulk, per ton 
ex vessel Atlantic and Gulf 
Ammonium sulphate, double begs, 
per 100 Ib. tas. New York.... 
Blood dried, 15-16% per unit .. 


Fish 7 , acidulated, 6% amm 
38% Del’d Balt. & Nor Norfolk’2, 
soda Nitrate’ in bas®, 100 Ibs. spot.. 


nkage, 10% ammonia, 
TDK B. P. L. fon 1. 
Tankage, unground, 9@10% ammo... 


Phosphates, 
ay B bone meal, steamed, 3 and 
per ton, c. 
ean meal. fi India, 4% “and “50 


bags, per ei 
Acid FA 
more, per ton, 16 


Manure salt, 20% bulk, Pag ROB. sasiaa 
Kalnit, 14% bulk, per t 

Muriate in bags, basis 80%, per ton... 
Sulphate in bags, basis 90%, per ton 


Beef. 


Cracklings, 50% unground 
Cracklings, 60% unground 


BONES, HOOFS AND HORN 


Round shin bones, avg. 48 to 50 Ibs., 
per 100 pieces 
Flat shin bones, avg. 40 to 45 “Ibs., 


niet 
NEW YORK MEAT § 


Receipts of Western dresse 
and local slaughters under fede 
spection at New York for we 
October 3, 1931, with comp 


Week 
ended 
West. drsd. meats: Oct. 3. 
Steers, carcasses. . 
. carcasses... 
, carcasses... 
carcasses... 
Lambs, carcasses. . 
Mutton, carcasses. 
Beef cuts, Ibs. 
Pork, Ibs. 


Local slaughters: 
Cattle .. Pe 8,874 
Calves .. -. 14,174 
Hogs ... -. 57,936 
Sheep f 


MEAT IMPORTS AT NEW 
For week ended October 3, I 


Point of 

origin. Commodity. 
Argentine—Canned corned beef... 
Canada—Bacon 


ham: 
one nt pellies (frozen) . . 
Canada—Pork tenderloins 
England—Bacon ........ awdsic 
England—Ham 
England—Sausage 
Italy—Ham 
Italy—Sausa 
Switzerland—Bouilion cubes 
Switzerland—Soup tablets 
Uruguay—Canned corned beef.. 
Paraguay—Jerked beef ......-- seit 





7 
5 
4 
1 
> 





